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PBEFAOE. 



It was the wish and intention of the compiler of this 
book to rest its claims to favor simply upon its merits, 
withont an introduction, aM without even an indication 
of the authorship. And this design would have been 
adhered to, had the object of the publication been in 
any sense a personal one. But as it has been produced 
solely for the purpose of aiding certain benevolent 
Andertakings, and as persons who are capable of judging 
agree tliat its success will be increased by its bearing 
the name of its author, to waive personal feelings for 
the sake of contributing to the object in view, becomes 
almost, or quite, a duty. 

The receipts here offered, with few exceptions, have 
been practically and repeatedly tested by the author in 

(Ui) 
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her own family ; and are the results of careful selection 
from a collection made during a period of more than 
fifty years. Especial care has been given to making 
the directions as simple and practical as possible. The 
scope of the work, it will be seeri, is considerable ; and 
it is confidently believed that it will be found a useful 

m 

manual in the hands of the experienced as well as the 
young housekeeper. 
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Beef Stock for Soup. 

Put on a shin of beef in six quarts of water. Boil 
all day slowly ; it will boil down to three quarts. For 
the first half hour sicim well. No seasoning. 

Used either for soups or gravies. If the former, put 
ill either macaroni, vermicelli or tapioca. 

To Impeovb and Enbich any Soup. 

A cup of thick sour cream put into the tureen ^raf, 
and well mixed with meat soup, when about to be served, 
gives a fine flavor. 

To thicken or enrich white or fish soups, pour them 
boiling hot on the well-beaten yolks of two or three eggs. 

Bouquet of Hebbs. 

This is a term used in French cookery, and consists 
of parsley and sweet herbs, two bunches of thyme, a 
little sweet basil, two cloves, and six blades of mace. 
To the seasoning some bay leaves may be added. 

To Brown *SuaAB for a Soup. 

Take two large spoonsful of brown sugar; put it in 
a frying-pan over the fire. Let it melt, and add about 
half a pint of water : let it boiL One large spoonful 
1 
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will brown a sonp. It will keep a week or ten days. 
Any other thing browned in the same way. This is 
the mode of preparing the browning for cr6me bruise, 
or caramel ice-cream. 

Fbxnch Spiced Soup. 

Take the shank of young tender beef; cut it up, 
bones and all, and put it into a vessel that holds a 
gallon and a half of water. Let it boil about two 
hours. Take out the meat ; cut it off nicely from the 
bones, and return all to the vessel, adding salt and red 
pepper to the taste. Have ready a dessert-spoonful of 
cloves ; the same of mace, cinnamon, and half a nutmeg 
well pulverised, with a pint of browned flour. Mix all 
well together and thicken the soup with it ; and add 
also a few onions cut in small particles with a handful of 
parsley. Let all boil about two hours longer, when it 
should be taken off and strained. Add a little black 
pepper, a tea-cupful of wine, a lemon sliced, and four 
hard-boiled eggs cut up very fine. 

If necessary, more spice can be added to suit the taste. 

Banish Dumplings, to bk Served in Soup. 

The weight of three eggs in flour, in milk, and in 
butter. Put the milk and butter in a sauco-pan, and 
when it comes to a boil put in the flour, and continue to 
mash with a spoon until it drops from the sides of the 
pan and forms a compact mass. Put it into a dish to 
cool, and when just warm add one egg at a time, beating 
each one in well before adding another : then set it aside 
for at least two hours to cool. EoU out with as little 
flour as possible in the hands, and drop in the soup-pot 
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when the Bonp is boiling — leaving off the top. The 
dmnplingg must boil about ten minutes. 

Pbppbe Pot. 

Put on a shin of beef in about a gallon of water. 
Put in with it a pound of middling ; let it be carefully 
watched, and the scum all taken off as it rises. Boil 
some sprouts, as you would for a " vegetable," and when 
done take them out of the water, drain them in a 
colander ; pick out all the stems and stalks, and pound 
them fine in a mortar. Beat with this pur6e of greens 
either com or wheat flour, sufficient to thicken the soup 
moderately. Then pepper and salt to the taste, making 
it pretty hot. Make some dumplings, either of corn or 
flour, and boil them in the soup. Stir just before 
serving. 

Gbeen Pea Soup. 

Put on a knuckle of veal, and let it get half done. 
Season with pepper and salt, a little onion and a slice 
of bacon. When half done, throw in a quart of shelled 
peas, and let them boil soft. After mashing the peas, 
strain through a colander, boil it up again, and then add 
about a tea-spoonful of flour rolled in butter. If you 
have a cup of cream, add it just before serving. Cut up 
thin squares of bread, fry them in lard, and serve them 
either in the soup or on a plate. Pour off the lard just 
before it is done, and add a little butter, to take off the 
taste of the lard. You can add the hulls to the veal, 
which makes a very good soup. 

About half a peck will make a tureen when the peas 
are old. 

A peck of unshelled peas should yield a quart when, 
in full season. 
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(tESek Pba Soup with Cri!am. 

Half a peck of young green peas, put on with a little 
onion, and just covered with water sufficient to boil 
them soft. Bub a tea-spoonful of flour in as much butter 
as necessary, and put it to the peas, and boil fifteen 
minutes. Boil together a cofltee-cup of cream and a 
quart of new milk. After it has boiled, stir the peas 
into it. Put pepper and salt into the bottom of the 
tureen, and pour on it the soup without straining. 

Asparagus Soup. 

Take a piece of middling, and if conyenient a small 
piece of fresh meat or bones, two to four onions, accord- 
ing to size, or shallots, pepper, salt^ a little thyme, and a 
gallon of water ; and^s it boils down, if necessary, add 
a little more. Cut up fine three pints of asparagus ; 
boil it down in the water prepared as above for two 
hours, then pulp it through a colander as you would 
bean soup. Put it back, and let it come to a boil. 
Thicken with a table-spoonful of flour worked in a little 
butter. Just before serving, stir in a quart of now milk 
and a gill of cream. 

Bed Fbenoh Bban Soup. 

Bather more than a pint of beans to a tureen of soup. 
Put them in soak over night. Next morning early put 
them on in a two-gallon pot nearly ftiU of cold water. 
As the soup boils away, more water to be added, at dis- 
cretion, if the soup is too thick. When about done, 
put in half a pound of fat pork (if very salt it must be 
soaked), an onion, thyme, parsley, pepper. Salt care* 
folly, as the pork will probably make it salt enough. A 
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buBcli of i5'elery or n tea-spoonful of celery seed. Half- 
an-homr before dinaer mash them well, and pass through 
a colander ; put it back in the pot on embers, and keep 
it hot uutil dinner is served. 

Black Bean Soup. 

Tea-cup of beans to one gallon of water, one and a 
half pounds of soup beef. Let them boil together until 
about twelve o'clock. T\hen take out the beef and strain 
the beans through a cloth. Throw the beef back into 
the pot with the liquid. Chop about four large onions, 
and put them in. About an hour before dinner throw 
in a bunch of thyme and parsley, about a quart of to- 
matoes, or not, as you please. Salt and pepper to the 
taste, a few cloves and a small table-spoonful of butter. 

English Split-Pea Soup. 

One pint of English split-peas, one gallon of water, 
one good-sized onion, table-spoonful of thyme, table- 
spoonful of salt, a tea-spoonful of black pepper, thick 
Blice of sweet pork, table-spoonful of butter. Just before 
serving, a gill of cream is an improvement. Strain befoi>e 
serving, and throw in dice of toasted bread. 

Corn Soup. 

For the basis of the soup you can use veal, chicken, 
a ham bone — any cold meat — the giblets of chickens, 
with a slice of ham or nice fresh middling. Either 
grate the com raw, or, what is better, take off the top 
skin of the grains with a sharp knife, and then with the 
back of the knife press out the pulp and milk. About 
three-quarters of an hour before dinner, stir in the 
grated com, add a quarter of a pound of butter, and 
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flour enough to thicken it. If you have not much meat 
for your soup, you must put more butter. Put a large 
tea-cup of cream in the tureen, and pour the soup over 
it, stirring it all the time until the cream is set. 

This soup requires no seasoning but popper and salt. 

French Careot Soup. 

To prepare the soup : — 

Take a knuckle of veal of about six pounds ; cut into 
small pieces. Take half a pound of lean ham, and cut 
it up also. Rub quarter of a pound of butter on the 
bottom of the stew-pan, in which place the meats with- 
a half pint of water, two ounces of salt, three onions 
of moderate size stuck with cloves, one turnip, half a 
leek, half a carrot, half a head of celery, or half a tea- 
spoonful of its seed. Cover the pan and place it over a 
brisk fire until the pan contains a thick white glaze, 
which will adhere to the spoon. Pour over it, cold, 
eight quarts of water, and when near boiling draw the 
pan to a corner of the fireplace and allow it to 
simmer for three hours. Skim it; pass it through a 
sieve, and you obtain a stock suitable for any soup. 

To make the soup : — 

Scrape five or six large carrots, and slice the outer rims, 
not using the hearts. Add a large onion, one turnip, 
quarter of a pound of lean ham, parsley, and bay leaves 
to your taste. Put four ounces of butter into a stew- 
pan, and fry to a yellowish consisliency ; then add the 
first-named ingredients, and stew with a pint of water 
until perfectly tender. Mix this smoothly in two ounces 
of flour, and add of the above stock five pints. Season 
with salt and a pinch of sugar; and boil for fiiteen 
minutes, stirring it. 

Strain through a sieve. 
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Soup ^a la Palestine, or Artichoke Soup. 

One quart of artichokes boiled very soft and peeled. 
About a table-spoonful of butter and two of flour, well- 
mixed and dissolved by the fire, perfectly free of lumps. 
Let it stew a little, but not brown. Have prepared 
about a quart of broth made of the strong essence of the 
meat, either chicken, beef, or veal, but chicken is best. 
Put in plenty of cayenne pepper, salt and celery. Not 
a particle of grease must remain on it. It must be con- 
stantly and carefully taken off while boiling. Pour this 
to the butter and flour. Let it boil up. Having drained 
the artichokes well and pulped them through a sieve 
until entirely free from lumps, add them to the broth, 
stirring them in gradually. Then add a quart of new 
milk, stirring all the time to prevent from burning. 

The French prepare the artichokes, after boiling and 
peeling them, by forcing them through a coarse thin 
linen cloth, a person holding each end of the towel 
gathered up, and another mashing the artichokes 
through with a strong silver spoon. They will be 
finer and smoother. 

The artichokes had better be prepared while the 
broth is making. * 

Beef Soup. 

Put on two pounds of beef early in the morning, and 
let it boil slowly for three hours ; while boiling, skim it 
constantly ; then add celery or celery seed, a small head 
of cabbage cut in quarters, turnips, okra, tomatoes, 
carrots, or whatever vegetables you may have. When 
finished, strain the soup into the tureen, and afterwards 
put in some of the meat and vegetables. 
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Bbown Soup. 

Put on early in the morning a neck of mutton, with a 
piece of butter to brown, keeping the lid on the pot. 
Cut three or four onions and five carrots ; put them in 
the pot, and let all stew until twelve o'clock. Then 
pour on it some boiling water ; put in four potatoes and 
one piece of celery, pepper and salt, and let it boil until 
dinner is ready. 

Gumbo Filet. 

Put a table-spoonful of butter and lard in a pot. Gut 
up a chicken, wash and wipe it perfectly dry ; pepper 
and salt it. Put it into the pot and fry it brown. 
Sprinkle over it a spoonful of flour, and be careful that 
it does not burn. Ghop two onions and a little parsley 
very fine. Mix it with the fricasee ; also mace, a few 
cloves, a little thyme and sweet marjoram. Put some 
chicken or veal broth with it at the same time, and let 
it stew until quite done, stirring frequently to keep from 
burning. Add some more broth and the liquor of a 
quart of oysters, and let it boil until dinner-time. Then 
put in the oysters. When dinner is called, sift into the 
Boup a table-spoonful of the Gumbo, stirring at the same 
time to the bottom of the pot. Let it come to a boil, 
and serve immediately. The soup must be boiling when 
the Gumbo is put in. If allowed to boil after, the soup 
will not be good. 

Eice boiled dry should be served with it. 

Gumbo Filet. 

Gumbo Filet Powder is made of the tender young 
leaves of the sassafras, picked in the Spring, and dried 
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«arufullv in the shade as you do herbs ; powdered fine, 
bottled and corked ti^t. 
It is much used in New Orleans. 

Gumbo Filet Soup. 

Cut up the chickens, each piece separately; the wing 
and back in three pieces. Fry very brown, in boiling 
lard. Put it in a pot with as much water as will make 
ft tureen of soup. The water must be boiling. Add 
pepper and salt, and when half<done put in two pigeons, 
an^ Let all boil together for four or five hours, until the 
meat drops from the bones. Put in a large slice of ham 
cut up fine. Just before serving, brown a large table- 
spoonful of the Filet powder, and stir it m gradually 
and hard. Be sure not to put the top of the tureen on, 
or the Filet will fall to the bottom. If you wish to use 
crabs or oysters, substitute them for the chicken, or add 
them instead of the pigeon. The soup may be made 
of scraps or bones of anything that is cold in the house. 

Gumbo Filet Soup. 

Cut a chicken into small pieces ; then fry it in lard well 
seasoned with pepper and salt. Flour it when nearly 
done, and pour on it two quarts of water. Season with 
onions, parsley, thyme and red pepper. Just before 
taking it off the fire, stir in a table-spoonful of the 
Gumbo, slowly, for a few minutes. A few oysters is an 
improvement. 

Boiled rice, served dry, is indispensable. 

Okra (Gumbo) Soup. 

Take two pounds of lean beef cut in small pieces ; 
add a quarter of a peck of tomatoes, skinned, and the 
1* 
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seeds and pith squeezed out, and one small onion cut up. 
Let all this stew for awhile in a little hutter, stirring it 
occasionally, and then put in the okra, previously cut 
in slices: stir it, say ten minutes. Next pour about 
four quarts of boiling water to the ingredients, pre- 
pared by frying ,or simmering. Season to your taste : 
spices if you like them, pepper, green (or dried pepper 
in winter is best), and salt. Let it boil down slowly; 
stirring it frequently and mashing the okra. Add a 
piece of butter the size of an egg. 
Never to be made in an iron pot. # 

Okba Soup. 

Take a young chicken ; flour it well, and fry it in 
middling until it is very brown. Fry four or five small 
onions until they dry up. A double-handful of green 
okra, salt and pepper. Put all into a pot with a tea- 
kettle of boiling water. Throw in half-a-dozen peeled 
tomatoes. Boil all together from early morning until 
dinner-time. 

Okra Soup. 

To a small knuckle of veal put one quarter of a peck 
of green okra, and one-and-a-half dozen large tomatoes, 
one onion, three long red peppers (one chopped up, the 
others whole), and parsley. Let it boil six hours. 
About an hour before dinner put in six boiled hard 
crabs, a little broken up, shells and all, but not picked* 
and a small piece of bacon. 

Winter Okra Soup. 

Let a pint of okra be soaked over night. Take a 
flank of beef, three or four pounds, and fry it brown, 
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putting in two large onions. Dredge a little flour into the 
fat it has been fried in, to make a brown gravy, and add 
about a pint of water. Put on half a gallon of water ; 
cut up six turnips, six large potatoes, and the tops of 
celery bunches. Then put in the okra, next the meat, 
and lastly the brown gravy, and let it stew four or five 
hours. Strain it, rubbing it through 'a colander, which 
only leaves the okra fine. To that add a pint of tomato 
catsup; salt and pepper (cayenne and black) to the 
taste. 

Tomato and Okra Soup. 

Take one-quarter of a shin, and, if you have it, a ham 
bone. Pepper and salt the shin, and dredge it with 
flour. Put it with two onions and a bunch of parsley 
at the bottom of the pot. Pour on a gallon of water. 
It should be put on at nine or ten o'clock, and boiled 
until all the essence is boiled out of the meat. At one 
o'clock strain it and return it immediately to the pot, 
adding to it a quarter of a peck of tomatoes, one quart 
of lima beans, and three ears of com carefully cut from 
the cob. 

Okra Soup, with or without Crabs. 

Pry a knuckle of veal in butter, with pepper, salt and 
onions. After it is fried, add 3 dozen green okra, sliced 
(with the ends cut off) : also a piece of ham. Pour to 
this two gallons of boiling water ; and when half cooked, 
add four crabs, which must be previously boiled and 
divided into four parts, then fried brown with butter, 
onions, pepper and salt. About two hours before dinner, 
add one dozen tomatoes, with the skins taken off. 

Begin the soup about 9 o'clock in the morning. 
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Okra Soup with Crabs. 

Take a quarter of a peck of okra and boil in beef 
soup. Two pounds of beef to three gallons of water. 
A ham bone added is a great improvement. A few herbs, 
a quarter of a peck of tomatoes, one dozen hard crabs 
boiled and picked. Season to taste, with pepper, salt, 
and a small onion. Boil from early in the morning. 

Okra Soup with Crabs. 

Wash a quarter of a peck of okra, twelve large toma- 
toes, two sliced onions, half a pound of green pepper, 
all cut fine. Fry brown the okra, onion, and pepper. 
Then put all the ingredients into a pot, with three quarts 
of hot water, quarter of a pound of butter, and sialt to 
your taste. Simmer slowly for three or four hours. 
Boil and pick six hard crabs, and add to the soup half 
an hour before serving. 

Knuckle op Veal Soup. 

Put on the knuckle of veal, cracking the bones (bi;t 
not cutting off the meat), in two-and-a-half quarts of 
water about three-and-a-quarter hours before dinner. 
Put in one large or two small onions, celery or celery 
seed, thyme, parsley, a small carrot, cayenne pepper, 
several slices of mild middling, and salt to the taste. 
When the soup is half-done, mash three good-sized 
potatoes with a little soup from the pot and a lump 
of butter ; adding a very little flour mixed with cold 
water. At this time put into the soup a pint of milk, 
or a tea-cup of cream ; stirring it well to keep it from 
curdling. Then stir in the potatoes. In winter arti- 
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elxokes are better than the potatoes, though one large 
one with the artichokes will not be amiss. 

Do not strain the soup or take out the meat, only the 
bones ; and pick out the pieces of herbs that may float. 

Knuckle op V|sal Soup. 

Put on the fire in a saucepan a quarter of a pound 
of butter, and when boiling hot add one lemon sliced, 
two large onions, two large carrots finely minced, a 
small bunch of thyme and parsley tied together, two 
cloves and a little black pepper. When well browned, 
put in a table-spoonful of butter well rolled in flour, and 
one pint of cold water, and let it boil up once ; then 
throw in a knuckle of veal, about two gallons of water, 
pepper and salt. Let it boil well one hour and sim- 
mer for four. One hour before dinner stir in suffi- 
cient browned flour well mixed with water to make it 
a rich chocolate color, and let it simmer until time to 
serve. 

Before serving strain and add the juice of half a 
lemon, half a tumbler of white wine and three hard- 
boiled eggs sliced. 

Knuckle of Veal Soup 

To a sn^all knuckle of veal, six quarts of water. Let 
it boil down to three pints, add two carrots, three small 
shallots, fourteen allspice, four cloves, pepper and salt to 
the taste, and a little chopped parsley. When it boils 
down to three pints, take it off, about half an hour before 
dinner, and strain it. Put it again on the fire and stir 
in two or three table-spoonfuls of browned flour ; making 
the soup the consistency of a rich gruel. Then stir in 
one table-spoonful of brown sugar, and a large half 
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tumbler of Madeira wine. Let it simmer for half-an- 
hour, and serve. 

Knuckle op Veal Soup. 

Early in tlie morning pat a knuckle of veal into a 
small-sized pot filled with water, with three or four large 
onions chopped fine, a bunch of thyme and celery tied to- 
gether, a slice of bacon, pepper and salt. Cover it well 
and boil until twelve o'clock. Then throw in three table- 
spoonfuls of rice or barley, and boil steadily until dinner- 
time? 

Calf's Head Soup. 

Boil the calf's head for four hours in two gallons 
of water with four onions, two leeks, and a hock 
of ham. Then strain out the meat from the soup, 
to which put marjoram, thyme and parsley, chopped 
very fine. Then season with cloves, mace and pepper 
to your taste. A dessert-spoonful of butter, mixed with 
a tea-cupful of brownfed flour and some wine, is an im- 
provement. Put it on again and boil it for three hours. 
One hour before serving, put in the meat which has been 
carefully picked from the head, and after it is taken up, 
six hard-boiled eggs are cut up in slices and added to it, 
or brain cakes may be made instead, or, to make it 
richer, both should be used. 

Brain cakes are of the brains of the head, seasoned 
with a little pepper and salt, fried in butter, and put on 
top of the soup just as it is going to table. 

Chicken Soup. 

One very large chicken, or two, according to the 
quantity required. Old chickens are best. 
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' Put on a large saucepan with about two quarts of 
water to one' chicken. Throw in two onions, a small 
bunch of parsley, one carrot, and a small piece of lean 
bacon. Let them boil well for about half-an-hour ; then 
take it off, and set it on embers at the side, so as not to 
boil away the first water, which forms the soup ; and 
if it should not be enough, a half-pint can be added at 
the last. Let it remain on the embers, simmering 
slowly, until within a half-hour of dinner, when a small 
table-spoonful of flour mixed with water is stirred in. 
Then take off the soup and strain it, and if there is 
much grease, skim it. Put it back into the saucepan, 
and keep it hot until ready to serve ; when a tea-cup 
of new milk or cream can be added, if desired : but the 
soup must be boiling, and the cream just stirred in, and 
the whole taken off immediately. Time required for 
making this soup, five hours. If you wish rice, boil it 
separately in water, and throw it in a few minutes 

.before serving. If paste-balls, make the paste with 
about a dessert-spoonful of butter to a tea^cupful of 
flour mixed with water. EoU very thin, and cut out the 
pieces. . Have ready a saucepan of boiling water with 
some salt in it ; throw in the balls, and they will cook 

' directly, and rise very light. Drop them into the 
boiling soup, as you would the rice, a few minutes before 
serving. 

Babbit Soup. 

Cut a few slices of ham, and with this cover the 

bottom of a stew-pan. Cut up your rabbit; add a 

faggot of thyme and parsley, six onions, a few blades 

' of maee, and about half a pint of water. Put it on a 

slow fire for an hour ; then put in as much stock as you 
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require soup, and let it boil gently for another hour* 
Ke:£t take out the rabbit; strip the meat from th^ 
bones, and beat it in a mortar quite fine. Eetum it to 
the soup with the crumbs of a roll. Let it boil again 
for half-an-hour, and then rub it through a sieve. Add 
one pint of cream that has been boiled. Put it into the 
soup-pot, set it in a stew-pan of hot water. Add a little 
salt, pepper, and pinch of sugar. 

White Yebmicelli Soup. 

Make a soup of any kind of meat — veal, legs, necks, 
or other parts of chicken, or ham-bone. Strain it, 
and take off all the fat and sediment. Put a handful 
of vermicelli in a little water ; just to swell. Strain the 
water from it, and put it into the soup while boiling. 
Just before taking it from the fire to pour into the 
tureen, stir in a pint of new milk and a tea-cup of cream. 
After taking it from the fire, and while boiling hot, stir 
in the yolks of two eggs, a little white pepper and salt. 
Pour into the tureen and serve. 

White Soup served with Haoaboni. 

Put on two or three pounds of meat, or a chicken, a 
small piece of lean bacon, an onion, celery seed (or cel- 
ery), parsley, thyme, pepper and salt. Pour on two 
quarts of water, and let it boil down to one quart. Just 
before serving, thicken it with a little butter and flour 
and half a pint of milk or cream. If it is made of beef 
or veal it will take six hours to boil ; if of chicken, three 
or four. 

Soup is always better made the day before and put 
away to be skimmed. 
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A chicken skinned and boiled until the bones separate 
from the meat, a small onion stuck with doves, and a 
head of celeiy boiled with the chicken (if this last is not 
to be had, a little celeiy seed). Beat up the yolks of four 
eggs in a pint of cream or milk ; add a blade of mace, 
salt and pepper ; stirred in gradually while the soup is 
boiling, and then constantly stirred until thick enough. 
If wanted thicker, add a little of potatoes mashed through 
a sieve. 

White Yeqetable Soup. 

Boil a knuckle of veal until it drops from the bone, 
with thyme, sweet maijoram, and a dozen potatoes. 
Strain it, and put it on to boil with an onion, mace, a 
pint of lima beans, and a pint of com cut from the cob. 
Let these boil until a half hour before you serve the 
soup ; then add a pint of cream which has been already 
boiled. Give it one boil-up, and serve. 

A slice of cold ham, or a ham bone, may be added to 
the veaL 

Cbab Soup. 

Take six orabs after they are boiled ; break the shells 
of three, and pick Uiree. Fry the three broken crabs 
with two slices o£ middling ; chop a small onion up fine, 
and when the crabs and middling are half fried, add the 
onion. All must be partially fried brown. Then add half a 
pint of wat«p, and let it all stew slowly for about half-an- 
hour. Then pour upon it half a gallon of water, and let 
it boil down to three pints, seasoning it with pepper and 
salt. After putting in the water, add a quart of toma- 
toes cut up fine, after peeling them and taking out all 
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the tongh and stringy parts, and saving the juice. Let 
them boil in the soup until it is ready to be served. 
Add a large table-spoonful of butter rolled in one of 
flour, and a good-sized bunch of parsley; cut up and 
stir in a tea-cup of new milk or cream. Let it boil a 
few minutes, and serve ; putting the picked crabs at the 
bottom of the tureen. 

Crab Soup. 

Four large crabs, carefully picked in as large flakes as 
possible. The fat from the backs laid aside to mix with 
the butter. One quart of new milk, a " grate " or two of 
nutmeg, mace, a tea-spoonful of butter, salt, black and 
cayenne pepper. Mix the fat from the backs with the 
butter, and stir in. Simmer twenty minutes. 

Cream is always an improvement, stirred in just before 
serving. 

Three quarts of milk make a large tureen. 

Crab Soup. 

Boil one quart of milk, a small part of an onion, and 
a little parsley cut flue ; then add the picked meat of six 
crabs. Boil five minutes. Rub a table-spoonful of flour 
with the same of butter ; soften with the hot milk, and 
add half a pint of cream, one egg beaten up, salt and 
cayenne pepper. Boil for one moment before serving. 

White Crab Soup. 

Six crabs to a gallon of water. Crack the legs and the 
fins and put them in the water, with the fat from the 
backs. Season to your taste. While the above is boil- 
ing — say about an hour and a half — pick a plateful of 
the crabs, and, after draining off the water from the legs 
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^and fins, put it back in the pot with the prepared 
crabs, and let it boil a full half hour. Pour a half pint 
of milk in the tureen, and serve. 

Seasoning : A slice of fresh middling, pepper, and, if 
you like it, a little onion, quarter of a pound of butter, 
a small table-spoonful of flour rubbed in the butter. 

Oyster Soup. 

On opening the oysters save the " liquor," and put it 
on with a very little water to stew ; throw in two onions 
cut up fine, and some of middling of bacon. After 
stewing half-an-hour put in the oysters with a table- 
spoonful of butter, a very little flour, and some pepper. 
It boils in fifteen minutes. 

Oyster Soup. 

Put on a little of the juice of the oysters with a small 
'onion. Boil and skim it. Then add the rest of the juice 
with pepper, salt, and the oysters ; then a table-spoonful of 
butter worked in a little flour. Just before you take it 
off, stir ill a little new milk or cream. Have ready the 
yolk of uu egg with a little parsley chopped fine, and 
when the oysters are done, take it off the fire and stir in 
the Qgg. 

Oyster Soup with Cream. 

Take two quarts of oysters with their own liqno'; 
and boil them in a bell-metal skillet, with pepper, 6i;!^, a 
bunch of parsley and a small piece of lean bacon. When 

• it has boiled a few minutes, put in a table-spoonful ot 
butter rolled well in fiour. Stir it well in, and let it 
boil a few minutes longer, taking care to stir frequently 

. 80 as to keep the butter from oiling. Then throw in 
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half a pint of rich cream mixed With the G»me qniintitj 
of new milk, and stir it constantly until well mixed, or 
the cream will curdle. It makes the soup particularly 
nice to keep out the finest oysters imtil the butter is 
put in; they then go to the table plump and large, 
not so much done as the rest must be to make the soup 
good. Half-an-hour is quite sufficient to boil it. 

Those that like onions may chop a nice white one 
very fine, and put it on with the oysters. 

The oysters that are used for soup shotdd be op^ied 
perfectly raw, and not scalded in the shell, which is frcp 
quently done to open them more easily. 

The liquor should be carefully saved when the oyster^ 
are opened, and not a drop of water should be put in — 
as that makes the soup poor. 

Clam Soup. 

To a quart of clams add a pint of their liquor, saved 
in the opening, three pints of water, half a slice of 
bread, a small tea-spoonful of butter, three blades of 
mace, a few whole peppers and a bunch of sweet h^rbs. 
Cover it dose and stew for three-quarters of an hour ; 
then strain it off. Put toasted bread cut in dices into 
the tureen, and pour the boiling soup upon it. Add ^ 
tea-cup of cream just before serving. 

Clam Soup with Cbeam. 

Thirty clams to be opened free of grit, and the liqu<Kr 
saved ; six shallots or onions, parsley, a good slice of 
bacon cut in pieces and boiled in a pint of water for 
half-an-hour. While this is boiling, pour in the liquor, 
and let boil again. Then take it off; strain it, and put 
in the clams, cut in small pieces | and again let it bolL 
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suit in a table-spoonful of butter until it mixes perfectly 
smooth ; then take it off the fire and set it on ashes* 
When you are ready to use it, stir in a pint of cream. 

Clah Soup with Knuckle of Veal. 

Take twenty-five clams and a small knuckle of vccU 
Open the clams without scalding them, and save all the 
juice. To this add a slice of lean middling or bacon 
without fat, pepper, salt, and three onions; or less, 
according to size. Pour to these ingredients a little 
more than a gallon of water. Let the soup boil until 
the clams and veal drop to pieces. Strain it ; cut off all 
the tender parts of the clams, and return them to it. 
Add a small tea-spoonful of flour and a table-spoonful 
of butter rubbed together. Just before serving, beat up 
the yolks of two eggs, and mix with them some parsley 
cut very fine and half a pint of cream. Boil up for a 
minute and serve, being careful that the eggs do not 
cook. 

Eggs toe Terrapin or Turtle Soup. 

Seat the yolks of three hard-boiled eggs in a mortar, 
and make it into a paste with the yolk of a raw one. 
EoU into small balls, and throw them into boiling water 
for two minutes to harden. 

Terrapin Soup. 

• 

Four quarts of water to four small terrapins. First 
scald them, so as to peel the skin off easily, but not to boil 
them. Take them out of the shell and cut them up as for 
stewing. Then put a little more water to that in which 
they wercf boiled, and sMm as you would ofther soup. 
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When it boils clear, put in two onions, a slice of bacon, 
a. tea-spoonful of allspice and mace together, but less 
mace, half a tea-spoonful of pepper, a little thyme, par- 
sley and marjoram. Brown a little flour, and stir in a 
table-spoonful of butter. These two at the last. Rub 
up the yolks of two eggs with the butter, and stir in 
the soup after it is in the tureen. Wine to your taste. 

Lobster Soup. 

Take the meat from the claws, bodies, and tails of 
six small lobsters, or in proportion of large ones ; but the 
small are always the tenderest and best. Take away 
the brown fin and the bag on the head. Beat the fins, 
chines, and small claws in a mortar. Boil them very 
gently in two quarts of water, with the crumbs of a 
French roll, some ground white pepper, salt, two ancho* 
vies, a large onion, sweet herbs, and a bit of lemon peel, 
until the substance of all is extracted. Strain it. Beat 
the spawn in a mortar, with a bit of butter, a quarter 
of a nutmeg, and a tea-spoonful of com starch. Mix 
this with a quart of cream. Cut the tails into pieces, 
and give them a boil-up with the cream and soup. Add 
four meat-balls made of the remainder of the lobster, 
mace, pepper, salt, a few crumbs of bread, and an egg 
or two. Let the balls be made with a pinch of flour, 
and heated in the soup. It is best always to boil cream 
previous to putting into soup, as it is not so apt to 
curdle. 

Shin Vegetable Soup. 

Put half a shin in the bottom of a pot with two or 
three slices of bacon, about one quart of tomatoes, one 
pint of okra, three or four potatoes peeled and cut up. 
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procurable, and let all fry together for a short time ; 
then pour in about six quarts of water, and let it boil 
slowly. Should the water stew away, more may be 
added. Skim carefully. 

Before serving, take out the pieces of meat. This 
soup requires &om seven to eight hours to cook properly. 

Shin Gravy Soup. 

Cut off the. meat and bones from a shin of beef and 
wash it Fry four or five slices of bacon in a pot, which 
wiL leave some grease in the bottom of it; in that 
fiy the pieces of the meat until they brown : carefully 
avoiding burning them. Place in the pot, after pouring 
off the grease in which the meat was fried, the bonesg 
and twelve or eighteen onions (according to size), twelve 
large carrots, six large tomatoes, parsley, red and black 
pepper, and salt, two turnips, a good bunch of celery (or 
celery seed), and a small piece of thyme. Then pour on 
two gallons of boiling water, and no more should be added. 
The soup must boil very slowly. Should it by any acci- 
dent boil down too much, when straining it add a pint 
of boiling water. Add vermicelli, or boiled rice, or mac- 
aroni, to the boiling soup. 

. French Gravy Soup. 

Scrape half a dozen carrots, cut tip one dozen onions, 
and put them in the pot with the beef for the soup ; 
with three cloves, a small bunch of thyme, pepper and 
salt to your tast^ Add about a quart of water, or as 
much as will cover it after that has stewed down ; pour 
to it a kettleful of boiling water, and let it boil until 
dinner is ready. Strain it, and before it is sent to the 
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table, cnt up some bread in small square pieces and 
throw them in. 

The proper meat for this soup is four or six pounds 
firom the round. 

Fbsnoh GnAYY Soup. 

Take three or four slices of ham and fh>m two to four 
pounds of lean beef, according to the quantity to be 
made. Put them into the pot in which the soup is to 
be made and let them brown. Then add a knuckle 
of veal. Let all stew until the juices are thoroughly 
extracted ; then pour on cold water, one quart, or less, 
at a time, taking the scum off as it rises, which ib will 
do each time the water is put in. The quantity of water 
depends on the desired richness of the soup and the 
quantity of meat put in. When it is sufficiently doner 
strain it through a coarse napkin. 

If seasoning is required, put in while boiling;— 

Seven large carrots. 

Twelve onions, or less. 

Four cloves. 

A small stick of cinnamon. 

Pepper and salt to the taste. 

SoiJPE ^A LA Beins. 

Half roast two fowls. Cut the breast into small pieces 
or slices — about two dozen. Pick the meat from the 
rest of the chickens, and pound it with two dozen sweet 
almonds, and a penny-roll soaked in milk. Then pass 
through a sieve. Put the bones into a stew-pan, with 
one pound of veal, two ounces of bacon, and two ounces 
of butter. Boil until all the strength is boiled out. 
Then add some water, a bunch of herbs,. a few young 
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onions, parsley, a bay leaf, and some thyme. BoU all 
well together for two* or three hours. Strain it. Add 
the juice, and a pint of cream which has been boiled 
and reduced with milk. 

Julienne CoNSOUMit 

For a very strong broth, take two knuckles of veal, 
one can of tomatoes, two bunches of celery cut up, four 
potatoes, one good-sized carrot, one large onion, two 
turnips, quarter of a cabbage cut fine. 

Put the veal and vegetables in a pot, which nearly fill 
with water, leaving room for boiling. Throw in a table- 
spoonful of salt, three or four cloves, pepper (or pepper 
pods are better). 

Let all boil for eight hours; then strain, first through 
a colander, mashing it to get as much as possible, and 
afterwards let it run gradually through a cloth. Betum 
it to a stew-pan, and let it come to a boil, then throw in 
the beaten white of an eggj and let it boil long enough 
to separate the egg from the soup and clear it. 

Put a table-spoonful of butter and two table-spoonftils 
of brown ^ugar in a pan, and let it brown, but be careM 
that it does not bum. Stir a little of the soup with the 
browning, and before taking out the egg mix it well 
with the rest in the stew-pan. 

Strain once more, and before serving, put in a wine- 
glass of wine. 

"White Soup ^a la Beine. 

Make a good, strong broth, or jelly, of veal or mutton 

(veal is the best). Take slices of light bread, ham or 

bacon, onions, turnips, carrots, thyme, and parsley, and 

fry them in a little butter. Then add part of the broth, 

2 
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witL the breasts of one or two good-sized fowls, the 
yolks of three hard-boiled eggs, and about half a 
pound of blanched almonds, all pounded in a mortar 
YGTy fine. Mix, and make them hot, and work them 
through a fine sieve, with a wooden spoon. Season with 
a very little mace. Make your soup hot with the broth 
you kept out (about one pint), which had boiled. Do 
not let the soup boil, or it will curdle. 

French Mock Turtle Sottp. 

Take a quarter of a pound of butter, and four table- 
spoonfuls of flour; roast them brown. Put on four 
quarts of beef stock, stir in the butter and flour, and 
boil for one hour. Then season with all kinds of herbs. 
Add brandy. Port wine or Maderia, to suit the taste. 
Boil a calf's head until the meat comes easily from the 
bone. Cut into small squares and put in the soup. 

Crect Soupe aux Croutons. 

Put in about four pounds of beef, first cutting off all 
the fat carefully, and boil it to a rich gravy soup the 
day before it is wanted ; skimming and stirring it fre- 
quently. The day after it is boiled, skim off every 
particle of fat. When about to prepare it for table, take 
sufficient carrots to make a quart when boiled. Cut 
them up and boil them, and when perfectly soft mash 
them through a colander into the soup. Stir in a quart 
of tomatoes, one onion cut in quarters and roasted in 
the ashes, some green or dried peppers cut up fine, a 
bunch of thyme tied together (so that it can be easily 
taken out), black pepper, salt and celery seed. Out up 
square pieces of bread, brown them, and either throw 
them into the soup or hand them around with it. 
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POTAGE ^A LA BiSQUE. 

Take fifty craw-fish, or shrimps wonld be a good sub- 
stitute. Wash them in eight or ten waters ; put them 
into a saucepan with salt, pepper, and a small quarter 
of a pound of butter. Put it over a warm fire, and stir 
it for fifteen minutes. Then drain the water from the 
craw-fish. After washing it in several waters, boil some 
rice for fifteen minutes in broth or water. Drain off the 
water and put the rice in a mortar with the craw-fish. 
After they are well picked, put them into a saucepan, 
stir in a little of the broth of the potage, which you 
pass through a sieve. When your purfee is done, thin 
it with the broth, which must be neither too thick nor 
thin. Then take the shells of the craw-fish, put with 
them the butter in which they were first cooked, and 
pass this purfee through a sieve or colander. It should 
always have a red color. Put it into a sauceymn over a 
slow fire, and be careful that neither of them boil, but 
both are very hot. Put crusts under the bread which 
you put into the tureen, and pour a little broth over the 
bread. When SQjrving, pour the first purfee over the 
bread, then that of the shells. This purfee of the shells 
must be put into the soup to give it a fine color. 

Make this potage of meat or water, as you please. 

MULLAGATAWNT SoUP. 

Take a chicken and boil it down to a rich gravy; 
then take another chicken and cut it up without boiling ; 
place it in a saucepan with the following ingredients, 
and brown it well: ginger, chilies (a small red pepper), 
one garlic, a quarter of a pound of onions, salt, lime or 
lemon juice, and melted butter. Add a few coriander 
and anise seed. 
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Allow this to simmer over the fire until it is a nice 
brown. Pour over it the gravy already made, and let 
it remain over the fire for fifteen minutes. 

The soup can as well be made of beef or veal, and 
some persons prefer it. 

Bice should always be handed with it. 

Beeb Soup. (A German Beceipt.) 

Boil one quart of milk and two quarts of beer, in 
separate saucepans. Beat five eggs, whites and yolks, 
very light, and pour on them the boiling milk. Add 
sugar and stick cinnamon to the taste; or, what is 
better, let a small portion be boiled in the milk. To the 
eggs and milk pour in the boiling beer. 

This dish is used more in Germany for supper, to be 
eaten with bread, than for dinner. It is very nourishing 
for invalids 
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To Stew Fish. 

Cut your fish into pieces; flour and fry it a light 
brown. Cut an onion into ringlets, and fry it also. Put 
all into a pot, adding as much water as will just cover 
it. Season with salt, pepper, mace, a very few cloves, 
sweet marjoram, and parsley. Dredge sufficient flour to 
thicken the gravy. When nearly done, put in a cup. of 
walnut or mushroom catsup. Chop some of the fish and 
make balls exactly as you would force meat — it is a 
great improvement. Let it stew gradually until done. 
Serve in a deep dish. When cold, the sauce is a perfect 
jelly. 

To Bake Fish. 

Butter a large tin-pan at the sides and bottom ; then 
put salt and pepper on the fish. Pour cream over it. 
Then, on the top and sides, put salt, cayenne pepper, 
allspice, a few cloves, and then a little more butter. 
Flour it well, and put it in the oven. When you think 
the fish done, stew up the gravy. Put the fish in a dish 
to send to the table, and pour the gravy over it. The 
fish may be cut in pieces, or done whole. 

Fried Fish. 

Fish that are to be fried should first be laid in a cloth 
for an hour, that the moisture may be absorbed. 
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To Bake Eock ob Blaok Fish. 

Stuff the fish with bread crumbs, salt, small lumps of 
butter, a small quantity of powdered cloves, cayenne 
pepper, a small shredding of onions or cives, and the 
yolk of one egg (or more, according to size). When you 
first put it into the saucepan, pour in one tea-cup of 
Port wine, one wine-glassful of mushrooms or the catsup, 
and one tea-cupful of warm water. When the fish is 
half done, and has nearly soaked up all the wine and 
catsup, pour over it another tea-cupful of Port wine and 
lemon juice, — half and half, — and more catsup; and 
finish cooking it either in a roaster, where it must brown, 
or in an oven. It requires to be thickly covered with 
bread crumbs and butter, and garnished with sliced 
lemon. It may be cooked entirely in the oven, and 
Madeira wine may be used as well as Port. 

To Bake Shad, Eock, or Black Pish, 

When the fish is cleaned, lay it aside for a few moments, 
with a light sprinkle of salt over it. Then wash it off, 
and season lightly with cayenne pepper and salt. Fry 
it a light brown, but it must be entirely done. Have 
ready a seasoning of bread crumbs, powdered mace, 
cloves, marjoram, parsley, cayenne pepper, and salt ; and 
when well-mixed, strew it thickly on each side, and in 
the fish. A liquor should be ready in a deep dish, as 
follows : If the fish be large, half a pint each of water, 
Madeira and Port wine, and half a tea-cupful of mush- 
room or tomato sauce. Lay the fish in the dish with 
this liquor, and put in the oven to bake, allowing half an 
hour to soak well. Baste frequently. Garnish with 
sliced lemon. If you choose, add a pint of oysters. 
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Cut it np, or bake it whole, as you prefer. Mix a little 
onion and a table-spoonful of parsley together, pepper 
and salt to your taste, and some thin slices of bacon. 
Put a little water in the bottom of the dish or pan, and 
occasionally dip up the gravy and put over the fish. 
When nearly done, ponr over it some rich new milk or 
cream ; nearly enough to cover it. Put a large spoonful 
of butter over it. 

To Bake Bock. 

Split and cut them into chunk pieces. Chop parsley 
and a little onion very fine, with a little pepper and salt. 
Sprinkle the fish with it when it is put into the pan, 
putting a piece of butter and a good deal of flour between 
each layer. Add some rich milk, and put it in the oven. 

To Souse a Eock. (A Nice Eelish foe Tea.) 

Cut a rock fish into pieces and put it down in your 
kettle, with only water sufficient to cover it. Tie a small 
bunch of sage, and put it in the bottom of the kettle to 
prevent it from mixing with the fish. Put in a large 
handful of salt, some whole white-pepper, a table-spoon- 
ful of allspice, a few cloves, and mace. When the fish 
is nearly done, add a quart of vinegar, or to your taste. 
In packing away, put as much liquor as will cover it. 
It will not jelly for a few days. Cast away the sage in 
taking it up. 

To Stew Black or Eock Pish. 

Take two small — or one large — fish, which will be 
sufficient for a large dish. Cut up two slices of pork 
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very fine ; chop it into very little pieces, and firy it all to 
bits. Chop a good many onions, and fry in the same 
way. Stir in a quarter of a pound of good butter, a 
large spoonful of marjoram, black and cayenne pepper, 
a little mace or nutmeg, and a dozen cloves or less, 
according to taste. Stir all into the fat prepared as above, 
in the bottom of the pan. Then gash the fish deep in 
the side. Have ready some powdered crackers (brown 
them or not, as you choose), fill up the gashes of the 
fish with the crackers and mixture, and put it in the 
pan with the seasoning. Pour over the whole, claret 
wine ; or, if you have none or do not wish it so rich, 
some water will do. The gravy must come half way up 
the fish. Let the fish stand in the gravy some time before 
cooking, over a slow fire. When ready, put on the top 
of the pan. Twenty-five minutes will bake it. It must 
not stand a moment when done, or it will spoil. ' The 
fish will rise and look large and full. Place it in a deep 
dish, and pour some gravy over it. Baste the fish when 
cooking, carefully, so as not to wash the crackers off. 
Be very careful to clean the scales well off. 

To Barbecue Shad. 

Split the back of the fish open, pepper and salt it, and 
put it on the gridiron, with the skin next the iron. 
Baste the upper side with butter, and cover with a pew- 
ter plate to keep the heat in. Just before sending to 
table, squeeze over it a little lemon juice. Brown a 
small piece of butter with a little flour (about a table- 
spoonful of each), and when brown, add pepper and salt, 
a little water, and some walnut liquor 

Send to table in a tureen. 
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To Pot Shad or Bock. (A Nice Eelish fob Tea.) 

After soaking and cleaning them from blood, mb them 
with salt, cayenne pepper, pounded allspice, and cloves. 
To a middling-sized shad the proportions are a small tea- 
spoonful of cloves, a heaping tea-spoonful of allspice, 
two ditto of fine salt, and a very small tea-spoonful of 
cayenne pepper, according to its strength. Mix these in- 
gredients, and with them rub well the inside and outside 
of the fish. Cut them into chunk-pieces, lay them in a 
jar, and just cover them with vinegar. Set the jar into 
a pot of water to let it boil, and let it steam an hour or 
two, taking care to cover it closely so as to preserve the 
flavor of the spices. After steaming, throw in a few 
whole allspice, cover, and put it away in a cold place. 

Boiled Salt Shad. 

This is a delicious dish, boiled until done — which 
takes but a few minutes — and fresh butter put over it. 
It is much better than broiled. 

To Salt Shad. 

After cleaning the fish, wash them well in fresh water ; 
but in cleaning, split them up the back. When wash- 
ing it is better to continue changing the water until it 
ceases to be discolored. Pack them away, sprinkling 
fine salt between each layer. In two or three days, 
take them out and throw away the brine. Pack them 
away now, with ground alum salt instead of fine salt. 
Before using them, soak in fresh water for a night, other- 
wise they will be too salt. The best way to cook them 
is to boil them^ and put fresh butter on when hot. 
2* 
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To Keep Shad Fbesh. 

Mix together a large table-spoonful of brown sngar, 
a small tea-spoonful of salt, and the same of cayenne 
pepper. Cover the shad with the mixture, spread on 
evenly, and let it remain in it until the next day, keep- 
ing it in a cool place. Immediately before cooking, wipe 
the seasoning entirely off, and dry the shad in a clean 
cloth. Any other fish may be kept in the same way. 

Tamarind Shad. 

Clean the fish ; cut it in slices across, about half an 
inch thick ; rub them with salt, and lay them on a dish 
for twelve hours ; then wipe them dry and place in a jar 
with tamarinds, chili peppers, and vinegar. Hermeti- 
cally seal the jar for about a week, when the fish will be 
fit for use. It should then be fried in butter, quite crisp, 
and eaten hot. 

TUBBOT ^A LA CbEME. 

Put a quarter of a pound of butter in a stew-pan, with 
a table-spoonful of flour, salt, white pepper, and half a 
glass of good milk. Stir this sauce over the fire. If too 
thick, add milk until it is right. Boil the turbot and 
put it in pieces in the stew-pan. Pour the sauce over it. 
]Fry the whole, and keep it warm until ready to serve. 

As turbot cannot be procured in this country, any 
firm fish — such as rock, cod, haddock, or halibut — may 
be substituted. 

Tubbot ^a la Cbemb. 

Put a quarter of a pound of flour into a stew-pan, 
mixing it gently with one quart of milk, and taking 
care that it is not lumpy. Tie together a bunch <^ 
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parsley and sprig of thyme, in a small piece of muslin 
(for if put in loose, the sauce, which should be white, 
would be discolored). Add one " grate " of nutmeg, two 
tea-spoonfuls of salt, and a little pepper. Place it over 
a sharp fire, stirring all the time, until it forms a rather 
thick paste. Then take it off, and add half a pound of 
butter and the yolks of two eggs. Stir it well into the 
sauce, and pass it through a sieve. Pour some of it into 
a well-buttered dish. On that place a layer of any firm 
fresh fish — turbot, cod, haddock, halibut, or rock — pulled 
into flakes. Season highly with pepper and salt. Add 
more sauce, then fish ; and so on, alternately, until both 
are consumed. Sprinkle the top with grated parmesan 
cheese, and bread crumbs, fine and well mixed. Put it 
in a moderate oven for half an hour, which will be suffi- 
cient to brown it nicely, all the ingredients except the 
fish having been previously cooked. 



Turbot ^a la Creme. 

Boil a rock, cod, halibut or haddock (one of four 
pounds will serve eight persons). Put a good supply 
of salt in the water. Take off the skin, and flake the 
fish in small pieces (the natural flakes of the fish, which 
are about the size of the thumb-nail). Boil a quart of rich 
milk or cream. While boiling, stir in three table-spoon- 
fuls of flour, making it very smooth. Add a bunch of 
parsley, an onion, and cayenne pepper, to the cream, 
after it has boiled. Butter a deep baking-dish, and put 
in alternate layers of fish and dressing, until the dish is 
full; having the dressing on the top. Then strew a 
thick layer of sifted bread-crumbs and lumps of butter, 
fiake half an hour. 



86 FISH. 

To Stew Shrimp. 

Stew a pint of shrimps or crabs, quarter of a pint of 
white wine, and half a nutmeg. Beat two eggs, with a 
little of the wine and two ounces of beaten butter. 
Shake them well in the dish until of the right thickness. 

To Stew Shbimp. 

Peel and wash them, and to a quart of shrimp put 
half a pint of milk, a table-spoonful of butter, a "grate^' 
of nutmeg, a little black pepper, and, if necessary, a 
little salt. Stew them a little (they must not boil, or 
they will curdle). Just before serving, beat up two eggs 
and stir them in, with half a wine-glass of wine. 

Tongues and Sounds. 

They should be well soaked, to get out the salt, after- 
wards scalded and the skins taken off. They are then 
ready to be boiled and picked in flakes.. Boil three or 
four potatoes, and mash them. Chop some hard-boiled 
eggs (not less than three, and the more you add the 
better and softer the dish will be). Add to this a large 
table-spoonful of butter, some pepper, mustard and salt. 
The seasoning should be high. Mix these ingredients 
well with the fish, and serve very hot. 

To Boil Salt Cod. 

Put in soak, over night, as much as you intend to boil. 
The next morning wash it with great care, in several 
waters. It is well to keep a stiff brush to clean cod. 
Put it into the pot in which it is to be boiled, and let it 
stand where it will be warm, but not cook. About an 
hour before it is wanted, put it where it will scald with- 
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out boiling. Just before it is time to serve, boil it five 
or six minutes. Dress for dinner with egg and potatoes, 
as in tongues and sounds, or fry for breakfast in fish 
balls. 

To Stew Codfish. 

Put three pounds of fresh codfish, cut into pieces an 
inch thick, into boiling water, with a tea-spoonful of salt, 
and let them boil for five minutes* Lift them out and 
let them drain. Have heated, in a sauce-pan, one pint 
of cream, or rich milk, with four table-epoonfuls of fine 
bread-crumbs. Put the fish in it, and let it stew for ten 
minutes. Season with cayenne, and a spoonful of white 
wine. 

To Dress Codfish. 

Soak and boil the codfish about an hour before dinner. 
Shred it up with two silver forks. Beat up some mealy 
Irish potatoes, and mix them together. Boil three or 
four eggs hard, chop them up, and mix them with the 
above. Then stir in a large lump of butter, some mus- 
tard, pepper, and salt. Soften the whole with two or 
three table-spoonfuls of boiling water, and .put it in a 
sauce-pan to heat until it is served up. If any is left, it 
is delicious next day for breakfast or dinner, fried in 
little cakes or balls. 

BiSCATAN BaCALAO. 

Take a salt codfish and cut it up into square pieces, 
throwing away the backbone and tail, and put it in cold 
water to soak over night. Should it be very salt, change 
the water once or twice. In the morning, put it into 
hot water. Clean and scrape, but do not remove the 



33 FISH. 

skin. Take a gallon or more of canned tomatoes, put 
in a porcelain kettle, and boil slowly. Skim and strain, 
to remove the seeds. Take a frying-pan, put in two cnps 
of olive oil, with four to six onions (chopped fine), and 
half a head of garlic. Fry slowly, till brown, then turn 
it into the kettle with the tomatoes. Add the fish, and 
let all simmer together for an hour. Add sweet peppers 
about fifteen minutes before serving. A bunch of par- 
sley improves the flavor. Should the oil not be thor- 
oughly mixed in the broth, toast some bread, cut it into 
dice, let it float on the surface, and it will absorb the 
oil. Take care that the tomato sauce does not catch on 
the bottom of the kettle and bum. 

Filet de Sole. (A French Eeceipt.) 

Cut off the filets ; take the pieces that are left and stew 
them with some truffles. Turn the filets well in this 
sauce, so as to encrust them. Cook them thus prepared 
over a slow fire, in good butter, for fifteen minutes. 
Prepare a white sauce with mushrooms. Have heated 
a porcelain dish that will bear the fire ; place upon it 
the filet de sole, pour the sauce over it, cook it for two 
minutes, and serve. Any firm fish will answer. 

Herrings and Onions. (From an Old English 

Eboeipt Book.) 

Shred the onions fine, and fry them. Clean fresh 
lerrings, and fry also, and serve them in the dish with 
the onions. 

Scalloped Lobster. 

Take out all the meat, and chop it very fine. Make 
a dressing of pepper, salt and butter, with a little 3om- 



FISB. 39 

starch. Heat all the seasoning to keep it from oiling. 
Mix the lobster while hot in this dressing, put it in the 
shell previously prepared j fill it up, and put crumbs over 
it, with a little butter to brown it. 

Stewed Lobster. 

Pick the lobster from the shell, and cut it into small 
pieces. Put in half a tumbler of water, pepper, a table- 
spoonM of salt, two table-spoonfuls of vinegar, and 
dredge a little flour through it two or three times to 
thicken it. Just let it come to a boil. 

Stewed Lobster. 

Take one or two small lobsters, cut them in pieces, 
and put them into the stew-pan with the liquor ; two 
glasses of wine, one tea-spoonful of powdered allspice, 
half a tea-spoonfiil of mixed mustard, a little cayenne, 
and a quarter of a pound of butter rolled in a very little 
flour. K there is not liquor enough for the gravy, add 
a little water. Simmer the whole for half-an-hour. 

Oyster Pie with Egos. 

Take one hundred and twenty-five oysters ; mix the 
liquor with half a pint of white wine. Scald and strain 
over them a little mace, nutmeg, pepper and salt to the 
taste. Let them stand until your paste is ready. Add 
the yolks of six hard-boiled eggs chopped fine, four 
grated ''crackers, plenty of butter, and bake in a quick 
oven. 

Yellow Oyster Pie. 

Stew the oysters in their own liquor, with pepper, 
salt, and a small piece of butter. Scald the yolk of an 
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egg in a gill of milk or cream. Stir it into the oysters. 
Put all, when cold, into the paste, and bake it without 
a top-crust, but with small pieces of paste baked in 
forms and laid across. 

Oysters fob Patj^s. 

Drain the oysters and wash them. For fifteen pates 
three pints of oysters ; if to serve also with turkey, two 
quarts. Put on the liquor with a small piece of onion 
cut very fine, a little parsley chopped up, a very small 
piece of mace, pepper and salt. Let the oysters parboil 
in the liquor, then take them out, and cut them up, 
leaving out the hearts. For every pint of oysters a 
dessert-spoonful of butter. 

Oystee Fkitters. 

Dry the oysters, by laying them on a sifter or on a 
napkin, covering them with another napkin to absorb 
the juice. Then make a batter oi' flour and yolk of eggs. 
Empty the oysters into the batter. Have the fat boiling 
hot in the spider, put in the oysters, and fry brown. 

To Fry Oysters. 

Take a quart of oysters, dried as for oyster fritters. 
Then beat up the yolks of two eggs, and stir in the 
oysters till they are well covered with the yolks. Grate 
over them the least particle oi* nutmeg, then tuAi them 
into meal or flour or pounded crackers, until each oyster 
is completely covered. Have the fat boiling hot in the 
spider, and put in the oysters. Salt must not be added 
until the oysters are fried, otherwise they will not 
brown. 
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To Fbt Otstkbs. 

Clean the oysters free of shell and grit. Pound and 
sift some soda crackers. To one quart of oysters, the 
white of one egg, heat up light. Take each oyster by 
the heart and dip it in the white of the egg, then lightly 
roll it in the crackers and fry in butter. Pepper and 
salt them after they are fried. 

Boast Oysters. 

Take the oysters from the shell, bread them, and put 
them with the liquor into tin or shell scallops (six in a 
shell, not more), with a little pepper and butter. Put 
the shells upon a gridiron, over a good fire, and serve 
them when plump, and quite hot. They are delicious 
dressed this way; but to be eaten in perfection, they 
should be cooked over a lamp in the room where they 
are to be eaten. Squeeze a little lemon juice over them 
when they are taken from the fire. 

To Stew Oystees. 

To one quart of oysters, take three ounces of butter 
worked in a tea-spoonful of flour. Put on the liquor to 
boil, then stir in the butter, a small quantity of onion, 
a blade of mace, black pepper, and salt. Boil all until 
it is rich, and a little thickened, then throw in the 
oysters, and stew until they are done, but not shrivelled. 
A quarter of a tea-spoonful of white ginger is an im- 
provement. 

To Stew Oystees. 

Take two quarts of the best oysters, put them in a 
bell-metal kettle, over a furnace, and stir into them a 
table-spoonful of butter rubbed up with a little flour, a 
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small particle of powdered maoe, pepper and salt. Be 
carefol that they only simmer gently until the bntter 
and flour are entirely dissolved. When the oysters are 
perfectly hot, and these ingredients mixed thoroughly 
with them, before they begin to boil, stir in a pint and a 
half of rich milk. Then let it boil hard, stirring it con- 
stantly until thick enough and done. 

To Stew Oysters. 

To one quart of oysters, in their own juice, add a 
small tea-spoonful of made mustard, cayenne pepper to 
the taste, two dessert-spoonfuls of walnut catsup, Wor- 
cestershire or Harvey sauce, a table-spoonful of butter, 
six water-crackers crisped in the oven and pounded fine, 
two table-spoonfuls of cut up celery, and a single blade 
of mace. To be stewed in a chafing-dish with the cover 
over, to prevent the aroma from escaping. No salt, 
except when the oysters are very fresh. 

To Stew Oysters. 

Take one quart of oysters, strain them, and put them 
on without the juice, with an even table-spoonful of 
butter. When the butter is melted, add three quarters 
of a pint of new milk, keeping out enough to mix with 
an even table-spoonful of flour, a little black pepper and 
salt ; which add to the milk, butter, and oysters ; and, 
when ready to serve, stir in a gill of rich cream. 

To Stew Oysters. 

Two pounds of butter to five gallons of oysters, three 
full table-spoonfuls of ginger, and half an onion scraped 
fine. 
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To Fbigassss Oysters. 

Pnt the juice of the oysters in a chafing dish with a 
lump of butter; one, or more, crackers pounded fine, 
according to quantity of oysters, some celery chopped 
fine, salt, black pepper, and the juice of a lemon. After 
stewing well put in the oysters, and let them plump 
thoroughly through. Beat the yolk of an egg with a 
little milk or cream, and stir in. If you put in the 
latter, leave out the lemon juice. 

To Fricassee Oysters. 

Put some oysters in a saucepan with their own liquor ; 
add butter, cayenne pepper, a little vinegar or lemon 
juice, and a " grate " of nutmeg. Stir the oysters over 
the fire until the butter is melted. When they are done 
and before they shrivel and grow hard, throw in the 
yolks of three eggs and a glass of wine, and shake them 
well together. 

To Pickle Oysters. 

The oysters must be stripped through the fingers out 
of their liquor to cleanse them from grit, then strain 
the liquor to them. To two quarts of oysters one table- 
spoonful of salt, half a table-spoonful each of allspice, 
mace, and cloves. Boil them until they plump up and 
appear done. Add half a pint of vinegar while hot. 
Put into jars, and cover tight. 

When about to be used more vinegar may be added ; 
if put on at first, it will be apt to cut the oysters. 

To Pickle Oysters. 

Five pints of oysters. 
One full pint of the liquor. 
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One-and-arhalf pints of yinegar. 

Two table-spoonfuls of salt. 

One even table-spoonful each of mace, allspice, and 
white pepper. 

One dessert-spoonful of cloves. 

Put the salt and liquor on together; and when it 
comes to a boil, throw in the spices ; when it boils up 
again, put in the oysters. "When they plump up and 
appear done, take them out and throw them into cold 
water ; then add the vinegar to the liquor and spices, 
and let it boil up, and when cold pour over the oysters. 

They must be cooked over a quick fire. 

To Stew Hard Crabs. 

Pick the crabs carefully. Season with powdered mus- 
\.ard, cayenne pepper, two or three cloves, a very few 
allspice, the yolks of two eggs, and a small quantity of 
wheat flour rubbed with two large table-spoonfuls of 
butter ; to which, if you like, add two glasses of white 
wine. Mix all together, and stew for quarter of an hour. 

To Stew Hard Crabs. 

Pick the crabs after they are boiled. To a pint of 
crabs, put a gill of cream, two ounces of butter, two 
blades of mace pounded, salt, cayenne, and a little black 
pepper. Simmer for half an hour. 

To Frt Soft Crabs. 

Take off the back of the crab, and remove the dead 
flesh. Then put some lard in a frying-pan, and, when 
perfectly hot, put in the front part of the crab. When 
done, take it out, and rub it with a little good butter, 
and a very small quantity of cayenne pepper mixed with 
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it. Then fry the back of the crab. Unite the two parts 
and serve them. 

Crab Olio. 

Boil one large egg-plant; scald half, a dozen large 
tomatoes, and skin them (nse more if they are small). 
Drain them on a sifter, until the water is out of them. 
"When cold, chop the egg-plant and tomatoes together, 
with the meat of three or four crabs. Beat three eggs 
and mix in with the other ingredients ; also pepper and 
salt. First fry it in a skillet, with a table-spoonful 
of butter, then brown it in the dish in which it is to be 
sent to table, with crumbs of bread. 

Crab Omelet. 

Take six large crabs ; boil and pick them ; then beat 
twelve eggs, fifteen or twenty minutes. Season them 
with pepper, salt, parsley, and thyme. Mix all together, 
and fry them in butter. Egg-plant and tomatoes can be 
added when they are in season. Asparagus, cut fine, is 
very good, instead of crabs. 

Clams Baked in the Shell. 

Open the clams and cut them up fine, saving the 
liquor. To twenty-five clams take a table-spoonful of 
butter^ work into it a dessert-spoonful of flour, put it 
on the fire with a little pepper and salt, and stew to 
the consistency of thick gruel, putting in a little of the 
liquor from the clams, then put in the clams and stew 
until tender. Place it then in clam shells nicely 
washed) and bake it, sprinkling over it a few bread 
crumbs* 
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Fbied Clahs. 

Cut off all the tough hard part, and chop the rest very 
fine. Mix them with cracker crumbs, eggs, salt, and 
pepper. Fry them like oysters. 

Clah Pis. 

Prepare a paste not very rich. Cut the gills from 
fifteen or twenty clams, and stew the soft part in their 
own liquor, but not too much. Cut up two good-sized 
sprigs of parsley, a little onion, a shallot, a little pepper 
and salt. Add a slice of bacon, which must be taken 
out before putting them in the paste. Eoast a few 
clams, take off the gills, cut up the soft part fine, and 
when about to bake add them to the others with three 
table-spoonfuls of cream. Bake long enough to cook 
the pastry. 

Mackerel Broiled Whole. 

Wash and clean the fish, and wipe it dry with a cloth. 
Open it down the back, and spread open on a heated 
gridiron, and broil before the fire, previously putting a 
few pieces of butter over the top. It will take half an 
hour to broil. 

Mackerel that has been laid in salt and water over 
night is particularly nice when broiled. 

Stewed Mackerel por Breakfast or DiNNta. 

Take two fresh mackerel and place them in a baking- 
dish, heads and tails. Pepper and salt them. Take a 
little butter, flour and milk, in fact thickened milk, fill 
the dish with it, and put it in the oven. Fill it up as it 
stews away with the thickened milk. 
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Chowder. 

After cleaning a codfish cnt it crosswise in slices an 
inch thick. Put a slice of salt pork at the bottom of an 
iron pot. Place on it a layer of codfish, seasoned well 
with salt and pepper, a layer of crackers and sliced 
potatoes. Then another slice or two of pork, then fish, 
crackers, and potatoes, until all the material is used. 
Then fill the pot with water, and place it where it will 
stew gently for three hours. Take the head and back- 
bone out before you serve up. Do not put in too much 
pork, or it will be greasy; three slices will generally 
be enough. Add curled parsley, and soak the crackers 
in water a few minutes before they are put into the pot. 

A little curry is a great improvement. 

This is used in place of soup. 

Chowdee. 

Slice up two or three onions, and put them in the 
bottom of an iron pot, with about half a pound of pork 
or middling. Fry it a light brown, then take out part 
of the pork and onions. Have ready about three 
pounds of codfish cut in chunks, place a layer on the 
fried onions, and dredge it with flour. On this place a 
layer of potatoes, also lightly dredged with flour, pepper 
and salt, then a layer of onions, and so on, until all is 
placed in the pot. Cover with water and let it stew for 
half an hour, or until done. Ten minutes before serving, 
add a quart of milk, and after it is poured into the 
tureen lay crackers over the top. 

• Broiled Oysters. 

They must be large, and laid separately on a clean 
cloth. Have ready a hot gridle rubbed well with butter. 
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Tnm them as they brown. In a large dish, which mnst 
be heated very hot, put a large lump of fresh butter 
well dusted with cayenne pepper. Lay the oysters or 
this dish as they brown^ keeping them hot. 
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DlBXCTIONS FOR LaRDING THE InSIBB OF HSAT. 

For game and fricandeau, where only the outside is 
larded, the bacon should be an eighth of an inch square 
and two inches in length ; but for meat which is to be 
larded quite through instead of the outside merely, the 
bits of bacon, properly called lardons, should be at least 
the third of an inch square. The larger strips of bacon, 
after being rolled in a high seasoning of minced herbs and 
spices, are used to lard the inside of meat, and they should 
.be proportioned to its thickness, as they should be 
passed quite through it. For instance, a four-inch slice 
from a rump of beef will require lardons of very nearly 
that length, which must be drawn through with a larg& 
larding pin, and left in it with the ends just out of sight 
on either side. It is a great improvement to meat of a 
dry nature to interlard the inside with large lardons 
of well seasoned, delicate striped bacon. The breast 
of a bird is sometimes held in water while it boils to 
render it firm for larding. 

DiREOTIONS FOR BoiLINO MeAT. 

The proper way to boil meat so as to retain its flavor 
and nutriment, is to plunge it directly into boiling water, 
and after H &w minutes to reduce the .t6ic^erature,*b]^ 
3 
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the addition of cold water, to be just as hot as you can 
bear yonr hand in. It must remain in this water until 
the meat becomes all through of the same temperature. 

Directions for Boiling Poultry. 

Fowls, to be boiled beautifully white, should soak an 
hour or two in skimmed milk. When trussed and singed, 
flour them well, put them in cold water, witn a slice 
of bacon (sweet and new), and a small onion. Put a 
small piece of bacon, and an onion, with a little parsley, 
inside. Set them over a slow fire, cover the pot close, 
and let them simmer. Eemove the scum carefully as it 
rises, cover them up again, and boil them gently twenty 
minutes. Take them off the fire, and the steam will 
sufficiently finish them, if it is kept in. 

A turkey from one and a half to two and a half hours, 
according to size. 

Simple French Method of Making Gtravt. 

Put a little bacon at the botton of a stew-pan, and 
over it some slices of onion, with the beef, veal, or other 
meat from which the gravy is intended to be drawn. 
Stew the whole over a slow fire until it sticks to the 
bottom of the stew-pan, but without burning. Add a 
little broth, and after it has boiled half an hour, strain 
off the gravy, when it will be ready for use. 

Poultry and Game. 

To prepare chickens in summer for the table, kill 
them late the night before, and throw them, as you kill 
them, into a tub of cold water. Pour that off, and let 
the pump or hydrant run on them. After standing a 
little while, pour off the bloody water, and put them, 
into fresh water, in their feathers, until next mnmiTig, 
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The first thing in the morning, scald them, pick them, 
and lay them on ice. 

It is always best to kill chickens the day before cook- 
ing them, but should you kill them the same day, wash 
them as above directed, and then let them remain in 
their feathers (in cold water) in the sun for two or three* 
hours. Then scald and pick them. 

Chickxns in Haste. 

Take fresh-killed chickens, clean and cut them in 
pieces, and scald them in hot water, without giving them 
time to cooL If chickens do not grow cold they will be 
tender. 

Fob Boasting Poultet. 

A quick and clear fire is necessary for all poultry. 

A large fowl will take three-quarters of an hour. 

A small fowl twenty minutes ; basting with a little 
butter, or lard if it is sweet. 

Use the necks, gizzards, &c., for the gravy. 

A small turkey will take one and a quarter hours. 

A goose, one hour. 

Large turkeys and geese, one and a half to two and a 
half hours is a good rule. Each of these last should 
have the breast papered. 

Woodcock and partridges reouire fifteen, or if large, 
eighteen minutes. 

Pigeons, twenty minutes. 

Wild fowl, ducks, 4c., take a much shorter time, from 
fifteen to twenty minutes. 

The fire must be hot, and the poultry or game placed 
near at first for a short time, and when slightly browned 
(so little as to be scarcely perceptible) remove them to 
further off* This keeps in the juices. 
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In roasting wild fowl, keep a clear bright fire. Let 
them be done of a bright brown, but not much roasted 
or the fine flavor will be destroyed. 

They, as well as tame birds, require to be continually 
basted, and to be sent up finely frothed. 

The means to ensure success consists in a very rapid 
fire and constant basting. 

FaixD Chickens. 

Cut them up, and lay them in salt and water for several 
hours, then take them out and wipe them dry, season 
with pepper and salt, and then cover them with as much 
fiour as they will hold. Have the lard boiling hot in a 
fiying-pan, spider, or dutch oven, put in and fry the 
chickens VQry slowly, over hot coals (but not over the 
fire), turning and stirring them about to keep them irom 
burning. It takes half an hour to fry Ihem. Lay the 
chickens on a dish, pour off all the fat from the spider, 
put in a good-sized spoonful of butter, to which add 
cream, parsley, salt, and pepper ; when hot, pour this 
over the chickens, and serve. 

To Stew a Chicken. 

Two hours before dinner, put on the fire, in a sauce- 
pan, a quart of water, a small, onion chopped fine, pepper 
and salt, and let it simmer. Cut up a chicken and lay 
it in fresh water. Aih hour before dinner, put it in the 
broth that has been simmering. When about to be 
dished, stir in a quarter of a pound of butter, well rolled 
in fiour, and a tea-cup of cream. 

• To Stew a Chicken. 

Cut up the chicken, fiour it, and stew it with onion, 
parsley, two cloves, a table-spoonful of batter, in one 
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and a half pints of water. When, done, add to the 
gravy half a pint of cream, the yolks of two eggs, and 
the juice of a lemon. 

Chickxns Stewed with Tomatoes. 

Cat the chicken up, and fry it lightly.. Then make a 
rich brown gravy, by dredging a little flour into the fat 
the chicken was fried in. Put water sufficient to make 
a bowl of brown gravy, cut up your tomatoes and put 
them on to stew, a quart of tomatoes after they are 
skinned, a medium-sized onion, cayenne and black pepper, 
salt, and parsley. When all are mixed, put in the chick- 
ens, pouring in the gravy. To that put a quarter of a 
pound of butter, and stew it two hours. Then put in a 
pint-bowl of rice, and let it stew slowly an hour longer. 
It must be a mOTst stew. 

A Chicken Dressed with Curry. 

Cut up the chicken, and place it in a stew-pan, put in 
as much water as will cover it, add a little mace, butter, 
fTour, pepper, and an onion ; and, just before it is taken 
up, stir in a table-spoonful of curry. 

Okra or Gumbo Chicken. 

Cut up a chicken and fry it carefully, adding a little 
salt, pepper, and onion. Take a few young tender pods 
of okra, scald and chop them fine, and add them to the 
chicken, with a little broth. Stew it for some time, add 
the rest of the broth, and let it boil until the okra 
becomes soil. 

This dish may be made of anything. Cold meat will 
answer, but turkey or chicken, with oysters, is best* A 
Uttie ham is an improvement. 
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Chickens Broiled with Bread Cruxbs. 
(A French Eeceipt.) 

Prepare the chickens as for broiling. Take a few 
bread crumbs, and mix with them parsley chopped fine, 
pepper, and salt. Half broil the chickens, dip or baste 
them in melted butter, and then in the bread crumbs, 
turning them constantly. 

Yellow French Chicken. 

Cut up a chicken and wash it. Put it into a saucepan, 
with a slice of lean bacon, pepper, salt, nutmeg, three 
cloves, one onion, and a large spoonful of butter. A 
young chicken will take about an hour and a half, an 
old one two hours. Stew it very slowly to make 
gravy. When done, take out the chicken and put on a 
dish. Beat up the yolks of two eg^, put in pepper, 
salt, nutmeg, a tea-spoonful of lemon juice, one of vine- 
gar, and a gill of cream. Put it on the fire, stirring it 
one way all the time, until thick as a custard. Pour 
this over the chicken, which must be kept hot while the 
gravy is making. 

Serve rice as a vegetable. 

Brown Fricassee. 

Brown a table-spoonful of butter; to this add two 
of water, five or six small onions, a small bunch of par- 
sley, pepper, and salt. When the butter is brown, put 
in the chicken, cut up. Stew well for fifteen minutes. 
Put in* the yolks of two eggs, after the gravy is done, to 
thicken it. 

To Fricassee a Cold Chicken. 
A table-spoonful of butter, some cream, celery cut up, 
or celery seed, parsley, a little of onion, pepper and salt, 
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and all pnt on with the chicken. After the chicken is 
well heated through, beat an egg and stir into the 
thickening. Boil an egg hard, slice it, and garnish th<* 
chicken, 

Whitib Fbicassee op Chicken. 

Prepare a stuflS^ng of a handful of bread crumbs, * 
table-spoon of hung beef chopped, half of a small 
onion, a small pinch of thyme, same of sweet marjoram. 
Stuff the chickens, and put them in a saucepan, with a 
piece of sweet middling at the bottom, and two tea-cup» 
of water (which must be watched that it does not steam 
away). Add a table-spoonful of butter, pepper and salt, 
and a light half table-spoonful of flour. "When about 
to serve, take out the cl^ckens, and, having stirred into 
the gravy the yolk of an egg beaten up with a table- 
spoonful of cream, pour it over the chickens. 

This quantity is for small chickens, which, being mora 
tender, are nicer for a fricassee. 

POULET AU Eiz. 

Cut up a chicken ; put it in a skillet with an onion 
cut up in small dice, butter, lard, a small shallot minced 
up, pepper, salt, two cloves, and a leaf of bay. Par- 
boil the chicken, and, while cooking slowly, take some 
rice, scald it with boiling water, throw this water off and 
scald it twice more in the same way. Change the 
chicken into another saucepan, adding to it the ingre- 
dients as above. Put the rice in the skillet in which the 
chicken has been cooked, and cook it. If you like it, 
you may brown it a little, but each grain must be distinct 
and whole. 
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Serve in the same dish with the chicks, wUoh 9iiist 
be placed oii the bed of rice, pyramid form. 

Chicken Pib. 

Two hours and a half before dinner, pnt on a qnart 
of water, an onion, pepper, salt, a small quantity of par- 
sley chopped fine, half a tea-spoonful of celery seed, and 
a stalk of celery. Let it simmer within an hour of 
dinner; then put in the chicken and let it simmer until 
nearly cooked. Have a dish prepared with a rich crust. 
Put into it alternately a layer of chicken and four hard 
boiled eggs. Stir into the gravy a table-spoonful of butter 
rolled in flour, and a tea-cup of rich cream. Let it boil 
up and be poiured over the chicken, put on the top crust, 
and bake until the pastry is done, in about half an hour. 

A goose pie made in this inanner is delicious* but 
some of the fat must be taken off. 

All kinds of meat pies may be made by the above 
receipt. 

GiBLET Pie. 

Stew the giblets until tender. Season with salt, 
pepper, sweet herbs, one onion, and water to cover 
them. Take them out of the liquor, and let them stand 
until cold. Put them in a dish, with puff paste around 
it, a good table-spoonful or more of butter, force-meat 
balls, and the yolks of hard-boiled eggs laid over the 
top. "XiVf " the pie, leaving a hole on top, and just 
before putting it in the oven, pour in half the liquor 
they were stewed in. Bake and serve. 

Poulet ^a la Maebngo. (French.) 

Clean the chicken. Cut it up as for a fricassee. Put 
some oil in a skillet, and in this place the chii^eny 
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seasoned with salt and pepper (whole or iresh red garden 
pepper), a very little cinnamon, a little garlic, and fifteen 
mushrooms, and thns fry the chicken until each part is 
of a rich brown color. After this, drain off the oil, put 
in a pinch of chopped parsley, a spoonful of tomato 
sauce, two spoonfuls of a reduced Espagnal sauce (oiT 
some other brown sauce), and simmer all together. Add 
a httle lemon juice and peel, and a few sliced mush- 
rooms. 

Chicken Pudding. 

Take enough pastry to line a pudding-dish, two chick- 
ens, one pint of milk, four eggs, a quarter of a pound of 
butter, a little flour (or arrow-root, which is best), salt 
and pepper to the taste. 

Joint young chickens and stew them, until tender, in 
as little water as possible, with a small quantity of pepper 
and salt. Line a small pudding-dish with pastry, put in 
alternate layers of chicken and bits of butter rolled in the 
flour or arrow-root, pepper, and salt, until all is in. Then 
beat four eggs — very light — and stir them into a pint 
of fresh new milk ; also, stir in some of the water in 
which the chickens were stewed, if there is not sufficient 
to fill the dish. Pour this mixture over the chicken, 
pepper the top, and bake in a moderate oven. 

ViLLAT Chicken. (A French Eeceipt.) 

Two chickens are to be cut up, peppered, salted, and 
floured lightly. Take one white onion with two cloves 
stuck in it, two or three large sprigs of celery whole, a 
large table-spoonful of butter (or, if the chickens are fat, 
less will do), and two thin slices of lean bacon (fresh is 
best). Put all in the saucepan together, with a pint 
3* 
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of warm water; keeping the chickens to one side. Pat 
it on two hours before you wish to serve it, and cook it 
slowly. Let it simmer smartly, but not too fast. When 
about to dish your dinner, put the chickens in the dish 
in which they are to be served. Beat the yolks only 
of three eggs, take the juice of one lemon, and put the 
eggs and lemon into the hot saucepan, with the gravy 
made from the chicken, and add a gill of milk (cream is 
better), stirring it one way all the time carefully. When 
thick and smooth pour it over the chickens. Two 
minutes will be sufficient to make the gravy. Take care 
that it does not curdle. It should be as thick as custard* 

Chickens ^a la Daubk. 

Cut up a pair of small chickens, wash and wipe them 
dry. Season with cayenne pepper, salt, two cloves, four 
allspice, and a small blade of mace. Then dust them with 
a little flour, and put them into a saucepan, with a 
quarter of a pound of butter and four onions chopped 
fine, to brown them. After turning them, that both 
sides N may be browned, pour off the fat that remains 
in the pan. Put as much boiling water on them as 
will cover them, and let them stew slowly for two 
hours; then mix a table-spoonful of flour, with two 
cups of water for thickening the gravy. When they are 
hidf done, lay twelve small onions on the top, with a 
small bunch of thyme and sweet marjoram in the 
middle. 

Chickens Dressed with Okba. 

Take one chicken, cut up in small pieces, dust well 
with flour, and fry in hot lard, and, whilst frying, cut 
fine one large onion, one pod of red pepper, and salt 
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Stir all together in the hot lard until brown, then add 
okra cut np in small pieces, like sliced cucumbers, about 
two dozen pods, and thrown in while frying. Pour in 
as much water as will make the quantity you want, and 
boil slowly for several hours ; stirring frequently to the 
bottom, to prevent burning. 

Chickens ob Small Turkeys, with Jerusalem 

Artichokes. 

Wash the chickens clean, and rub them all o^t with 
salt ; also rub them inside with salt, pepper, a little mar- 
joram or sweet basil, and parsley chopped up fine ; and 
stuff them with bread-crumbs, a good lump of butter, 
pepper, salt, a little parsley chopped fine, and plenty 
of celery cut up. Turkeys and chickens are improved 
in flavor by being rubbed inside and stuffed some days 
before they are used, if the weather will admit. Have 
some slices of middling, or lard boiling hot, in a dutch 
oven, and brown the chickens in it. "When suffici- 
ently so on one side, turn the other. After they arc 
browned all over, pour off the grease from the oven. 
Have ready a kettle of boiling water, and pour in enough 
to cover the chickens about an inch (it will take about 
a quart). Put in now, with the chickens and gravy you 
are cooking, an atom of onion, celery tops or celery tied 
in a bunch. Put on the chickens an hour and a half be- 
fore dinner, having previously prepared them. Stew 
slowly until about to serve, occasionally ladling the 
gravy over them. Put in the pinions, &c., to make the 
gravy. 

When about half done, put in a quart of Jerusalem 
artichokes carefully peeled, and let them stew until 
dinner time, in the gravy, occasionally turning them and 
ladling the gravy over them to brown. 
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Stuffinq foe Turkkt. 

Crumbs of bread, butter, onion, parsley, celery seed, 
or tops, salt, j>epper, thyme, marjoram, beef meat chopped 
fine, and the yolk of one egg, 

SruFFiNa FOB TuBKETS OF Fbench Chestnuts. 

Take a handful of chestnuts — the French are the 
best — a handful of stoned raisins, and enough bread 
and biiiter to mix with it. 

Turkeys or chickens which are to be roasted should 
be stuffed a week or ten days before using, if the weather 
will permit. 

To Boil a Tubket with Oyster Sauce. 

Grate a loaf of bread, chop twelve or more oysters 
fine, and add a very little nutmeg, with pepper and salt 
to the taste. Mix this up into a light force-meat, with 
quarter of a pound of butter, a spoonful or two of cream, 
and three eggs. Stuff the craw with it, and make the 
rest into balls, and boil them. Sew up the turkey, 
dredge it well with fiour, put it in a pot of cold water, 
cover it, and set it over the fire ; as the scum begins to 
rise take it off; let it boil very slowly for half an hour. 
Then take the pot off the fire, and keep it closely covered. 
If the turkey be of middle size, let it stand in the water 
for half an hour ; the steam being kept in, will stew it 
enough, make it rise, keep the skin whole, and the flesh 
tender and very white. "When you dish it pour over a 
little oyster sauce, lay the balls around, and serve with 
the rest of the sauce in a bowl. 

Put it over the fire to heat just before serving. 
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• To "Bone" a Turkby. 

Take a raw turkey, slit it down the back, and with a 
sharp pen-knife remove the bones. Season it with 
pepper and salt, then spread over it some slices of ham, 
upon that the force-meat, upon that pieces of boiled 
fowl, or oysters, which are more delicate, but do not 
keep as well, then more ham and force-meat, and then 
sew it up in a cloth and boil it. If a large turkey, four 
hours ; if small, two and a half hours. Put in the water 
in which it is boiled a bouquet of thyme and celery. 

The force-meat is made as follows: Take two large 
sweet-breads, one pound of veal, or a quart of oysters, 
half a pound of veal suet, one beers tongue just out 
of pickle, boiled and skinned, and one small onion. 
Chop all this together, and add pepper, salt, two or 
three cloves, two or three blades of mace, celery seed, 
and half a nutmeg. All to be pounded and mixed well 
with the meat. 

In filling the turkey put here and there some small 
slices of pickled walnuts and stuffed mangoes. 

Savory Jelly to Cover It. 

Take a set of calves' feet, chicken or turkey bones, 
or both, three or four slices of ham not too strong, six 
large onions, three stalks of celery, sweet marjoram 
parsley and thyme, three cloves, less than a tea-spoonful 
of allspice, three quarts of water. Let this boil down 
to five pints, until all the meat is boiled to a jelly and 
dropping from the bones ; then strain through a sheer 
linen cloth or sifter. Put the jelly in a stew-pfin, beat 
into it the whites of eight eggs, and let it boil and run 
off like any other jelly. 
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Turkey Hash. 

Take off all the meat from the bones, and chop it np 
in small pieces, but not too fine. Mix a little celery or 
celery seed, salt, pepper, parsley, and an atom of onion. 
Add half a table-spoonful of butter rolled well in one 
of flour, about half a pint of water, or according to the 
quantity of meat you have, and let it stew until the 
meat is well heated through. 

To Dress Grouse. 

Wash them well, and season inside and out with salt 
and black pepper ; put a lump of butter inside, sew it 
up, and tie a string around the neck. Place a piece 
of middling over the breast of each bird, put a pint of 
water in the bottom of the tin, and roast them. They 
will take about an hour to cook. 

Ducks. 

Take the livers and pinions, with an onion, pepper 
and salt. Make a stuffing of crumbs of bread, pepper, 
salt, onion, a sprig of pot marjoram and three leaves of 
sage : moisten with water. Set the ducks in a pan 
with half a pint of w&ter, and grease with a little lard. 
Put a " dust " of flour in the gravy. Mix the livers and 
pinions in the gravy from the ducks. 

Cook them for one hour in a hot oven, coals over and 
under. 

Baked Ducks with Onions. 

Have them nicely picked, and put them into an oven 
with a quart of water and a lump of butter. Let them 
stew half an hour. Have ready three dozen onions (or 
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less, according to taste) sliced, some pepper and salt, and 
strew all over them. "When nearly done, put some em- 
bers on the lid to brown them. 

Great care must be taken not to bum the onions. 

Bucks with Gbeen Peas. 

Put a piece of butter in a de^p stew-pan, and set it 
over the fire. Singe the ducks, flour them, and put them 
in the pan. Shake it lightly for two or three minutes, 
and pour out all the fat, but let the ducks remain in the 
pan. Put to them a pint of gravy, a. pint of peas, two 
lettuces cut small, a small bunch of sweet herbs, and a 
little pepper and salt. Cover it up well and let it stew 
for half an hour, every now and then giving the pan a 
shake. When nearly done, grate in a very little nutmeg 
and beaten mace, and thicken with a piece of butter 
rolled in flour, or the yolk of an egg beaten with a 
spoonful or two of cream. Shake all together for two 
or three minutes, take out the sweet herbs, lay the ducks 
on a dish, pour the gravy over, and serve. 

Ducks Dressed with Olives. 

Brown your ducks nicely in a small oven, putting a 
little fresh lard in the bottom to brown them. Dredge 
them with flour. Cut two medium-sized onions in half, 
add three cloves and a bunch of parsley chopped up, and 
put in with the ducks. "When a nice light brown, put 
water to them, nearly to the top of the ducks, and let 
them cook until thoy are done. About half an hour 
before serving, throw into the gravy some olives, pre- 
viously prepared by stoning them carefully and allowing 
them to steep in water for half an hour. If the gravy 
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is not thick enough, dust in a little flour. The gizzacda, 
livers and pinions put in to enrich the gravy. No 
stuffing. 

Ducks with Olives. 

About two and a half hours before dinner, put two 
young ducks in a saucepan, with a table-spoonful of 
butter. "When the butter melts, put in three table- 
spoonfuls of essence of meat, of any kind, previously 
prepared. Cover it and put it on coals, with the same on 
top, and let them simmer very gently until half an hour 
before dinner. Then add three quarters of a pound of 
stoned olives, previously soaked a little while, and a 
little more gravy ; just before serving, mix a little 
arrow-root with water and pour over, ladling up a little 
gravy from around it, which makes a glaze. When you 
put the ducks on, cut a piece of white paper the size 
of the saucepan, and put over the ducks. 

Two hours are enough for young ducks. 

White Fricassee of Pheasants. 

Put a lump of butter, a blade of mace, two cloves, a 
little onion, a bunch of celery chopped as fine as you 
would parsley, pepper and salt, and new middling, cut 
in long thin slices, about the size of a finger, inside the 
pheasants. Close the vents well, rub the birds all over 
with salt, and put them in a saucepan with about a 
quart of water ; if they are old and large, a little more. 
Stew them until perfectly tender, and be careful they 
are not falling to pieces, for about half an hour or rather 
more, according to size. The gravy stews down about 
one-half. Just before serving, stir in a little parsley 
chopped fine, and a cup of cream. If the gravy is too 
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thin you can mix a small tea-spoonful of flour in the 
cream, which stir graduaUy in the gravy. Give a boil 
*up and serve. 

. Pheasants. 

It is not in general use to stuff pheasants, but the fol- 
lowing force-meat will be found a great improvement : 

Cut a piece of lean veal into small dice, with about a 
third of bacon also minced, season it with a little cayenne 
pepper and put it into the body of the pheasant, which 
must be tied to prevent the escape of the stuffing, or 
roasted with the head down. The essence of the veal 
will diflPuse itself through the pheasant, and render it 
more tender and juicy, while the bacon is always to be 
preferred when pat inside a bird, though the outer lard- 
ing is more ornamental. 

Pheasants. 

Take a small piece of stale bread, divide it, and add to 
each portion two ounces of butter, very little celery, 
pepper and salt, one portion for each pheasant. Dredge 
them well, and stick about under the legs and wings 
small lumps of butter ; put them in the pan with a gill of 
water and a stick of celery, which you must afterwards 
take out. If the gravy should dry up, add another gill 
of water. 

To Deess Pabtridges ob Pheasants. 

Rub crumbs of bread until quite fine. Chop a little 
parsley and mix with it; also pepper, salt, and a piece 
of butter the size of an egg. Stuff the partridges with 
it. Boll them in crumbs, and put them m a skillet with 
a table-spoonful of butter. Brown slowly, and add a 
little water for gravy. 
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Partridges and woodcock should not be roasted more 
than fifteen or eighteen minutes. 

Fry fine bread-crumbs in half a pound of butter, and' 
put over roast partridges. 

Bagout of Pabtribges. 

Make a rich gravy with a knuckle of veal, seasoned 
with pepper, salt, cinnamon, and cloves. It is greatly 
improved by putting in a little calf's-foot jeUy, before 
being seasoned, to stiffen it a little. Lay in the birds 
and let them stew until done. 

Partbidges or Pheasants with Celery. 

Make a little lard boiling hot, and then put in the 
birds. Fry them a light brown. Take them out, and 
add to the lard some celery, a piece of onion, pepper and 
salt. Fry these until they burn, then pour in a pint 
of boiling water. Put back the birds, cover them with 
the oven top, and let them cook half an hour. 

Chickens, rabbits, and a small piece of beef are good 
cooked in this way. 

French Partridge Pie. 

Take some pieces of lean veal, some pieces of bacon, 
and a couple of onions. Let them stew or brown, with 
a little butter, for a few moments. Add some water, a 
tomato, and some mushrooms. Season with pepper, 
salt, and a clove of garlic. Brown your partridges with 
bits of fat bacon. When brown enough, strain the made 
gravy and put the partridges into it to stew awhile, with 
some fresh mushrooms. Bake the paste first, and put 
in it the partridges and gravy just before sending it to 
table. 



KEATS* 67 

To Stbw Paetridobs. 

Prepare the partridges as for roasting. Cut some 
celery into pieces about an inch long. Prepare two 
onions — leaving them whole — and stick three cloves in 
one of them. Brown the partridges ; next, the celery 
and onions; then add a good dusting of flour, salt, 
pepper, and parsley. Cover, the whole closely and stew 
slowly. Take care to add water when the vegetables 
are browned, in small quantities. 

To Dress Squabs. 

To four squabs take two ounces of butter and a little 
onion; let all brown together slowly — a light brown. 
Then add two table-spoonfuls of flour, stir it in thoroughly 
and let it brown well, but be careful not to burn it; 
add one and a half pints of water, cayenne and black 
pepper, salt, allspice, mace, a few cloves and nutmeg — 
all powdered fine. When nearly done, cut up seven 
olives and throw them in. The pinions are thrown into 
the gravy. 

Stewed Pigeons. 

Put the pigeons into a tin-pan with pepper, salt, and 
an onion chopped fine. Put a lump of butter over each 
bird, and a pint of cold water into the pan. Flour the 
whole pretty well, set them fei the oven, and bake them. 
StufP with sausage meat. 

Partridges may be done in the same way, only put 
very little flour, and add crumbs of stale bread. 

Pigeons in Jelly. 

Save some of the liquid a knuckle of veal has been 
boiled in, or for the same purpose boil a calf's foot. 
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Put this broth in a pan with a blade of mace, a bunch 
of sweet herbs, white pepper, a slice of lean bacon and 
the pigeons. Bake them and let them get cold. Add 
any other seasoning that you like before baking. Whei^ 
done take them out of the gravy, cover them close to 
preserve the color, and clear the jelly by boiling with 
the whites of two eggs. Strain through a cloth dipped 
in boiling water, and put into a sieve. 

The fat must be removed before it is cleared. Put 
the jelly over and around them roughly broken. 

Fricassee of Babbit. 

Cut a young rabbit into neat joints, and lay it in 
lukewarm water to draw put the blood ; then drain it 
and put it into a stew-pan with a large onion cut into 
slices, two cloves, a little mace, parsley, and a quarter 
of a pound of streaked bacon cut into dice. Cover all 
with water, and let it simmer twenty minutes, keeping 
it well skimmed. Then pass the stock through a sieve 
into a dish, and take out the pieces of rabbit and bacon. 
In another stew-pan have ready two ounces of butter 
mixed with a good table-spoonful of flour ; moisten with 
the stock, and stir over the fire until boiling. Then 
trim the rabbit nicely, and put it with the bacon and 
twenty button-onions into the sauce, and let it simmer 
until the onions are tender. Skim off all the fat. Then 
pour in a gill of cream, into which the yolks of two 
eggs have been mixed. Leave it on the fire until it 
thickens, but do not let it boil. 

Take out the rabbit, arrange it nicely on a dish, pour 
the sauce over it, and serve. 
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Babbit with Onions. 

Stuff the rabbit with, onions, bread, batter, pepper, and 
Bait. Sew it up and put it on to boil. A. young rabbit 
will take an hour. While boiling put some onions on in 
a stew-pan to boil, thicken the gravy with butter and 
flour and pour it over the rabbit. 

PiLLBT ow Veal. 

Make the stuffing of grated bread-crumbs, a small 
tablespoonful of batter, a small piece of onion, a little 
middling cut up, a little parsley, pepper and salt, and 
half a teaspoonful of celery seed, or, if you have it, fresh 
celery cut fine. Mix all together. 

Put part of this into the top where the bone comes out ; 
also cut and fill four or five slits around the top of the 
fillet, according to its size. After dredging it well with 
flour, put it into a pan with a little water and a lump of 
butter the size of a walnut, and baste with this as it 
bakes brown. The butter is not necessary to the gravy, 
but it makes the fillet richer. 

Knuckle of Yeal. 

Boil a knuckle of veal until the meat falls easily away 
from the bones. Cut it up not as a mince but in pieces 
about an inch long and wide. Put it in a saucepan, 
with very little onion, parsley, pepper and salt, and a 
little of the water it has been boiled in. 

Boil and mash while hot, very smoothly and thorough- 
ly, two potatoes ; stir them in as a thickening, and stew 
all together. Just before taking it up throw in a cup 
ef new. milk or cream, and then brown it with a little 
browned flour * or, what is better caromel sugar. 
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Fricandsau Ol* YXAU 

Lard the fillet, put it on with about a quart of water, 
and let it stew away to two or three spoonfuls. Add 
water in small quantities as it diminishes, occasionally 
pouring some of the gravy over the top of the veal, and 
when one side is done turn the other. When done, keep 
it in a warm place until dinner time, and then make the 
gravy by pouring as much boiling water as you may 
think necessary, and seasoning to your taste with pep- 
per, salt, cinnamon, a few pounded cloves, and mushrooms 
j^ickled or fresh. If you wish to thicken the gravy, add 
a little flour. 

BoLLED Breast or Veal. 

Take out all the bones from a breast of veal. Prepare 
a seasoning of pepper, salt, sweet marjoram, a pinch 
of allspice, and parsley chopped up, and spread it all 
over one side of the veal. Make a rich force-meat of veal, 
seasoned with the same seasoning, spread it all over the 
veal, roll it up tightly, and tie it firmly with strings. 
Fry it either in lard or slices of sweet bacon, as you fry 
fish, putting in three cloves. Make a gravy of the bones 
and some veal. After it is fried brown, put it in an oven, 
or saucepan, and let it stew gradually until dinner time, 
watching it that it does not bum. 

The breast of veal must always be prepared and rolled 
the night before, seasoned and ready to be placed in the 
pot by eight o*clock next morning. 

Boiled Breast of Yeal, 

Smothered with onion sauce, is an excellent dish, if not 
too old or too &t. 
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Veal Cutlets. (An Old English Ebcbipt.) 

Slice the cutlets very thin, about one-eighth of an 
inch, but the length is of no consequence. Dip them 
in the yolk of an egg^ and then in crumbs of bread, a 
few sweet herbs, the least lemon peel, and a "grate" 
of nutmeg. Fry them in fresh butter. In the mean- 
time, make a little gravy of veal, and when the meat is 
done, take it out and lay it on a dish before the fire. 
Then dust a little flour in the pan, and stir it round. 
Put in a little gravy, squeeze in a little lemon juice, 
garnish with lemon, and serve up. 

Sometimes it is seasoned with wine. 

Veal Cutlets with Tomatoes. 

Prepare and fry veal, as usual for cutlets. Place it on 
a dish. Brown some flour in the vessel it was fried in, 
and then thin it with boiling water to the consistency 
of thick cream. Cut up an onion and fry separately, 
and then put all together, with four or five tomatoes 
sliced. Stew gently for two hours. Add pepper, salt, 
and a little parsley. 

Veal Cutlets Stewed with Celeey. 

Take the cutlets from the best part of the leg, taking 
care in removing the meat from the bones to cut it in good 
shape. Make gravy of the bones, stewing them with 
three or four heads of celery, cut and scalded, a little 
salt, pepper, and sliced onion. Strain the gravy, retumibg 
the celery into it. Thicken it with butter and flour, and 
pour it boiling hot upon the cutlets. Stew them until 
tender, and garnish with lemon and small force-meat 
balls fried. 
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It is dflpecially necessary in veal cntlets that they 
should be beaten. They should be out about three 
quarters of an inch thick, and beaten until every fibre is 
separated. They will then taste like sweet-bread, be 
quite as tender, and nearly as rich. 

Many cooks, after frying the cutlets, stew them in 
water boiled in the pan. 

Veal Hash. 

Chop up some cold veal tolerably fine. Then put it 
into a stew-pan with a bunch of parsley, pepper, and 
salt, a small onion chopped fine. Mix all together. If 
you have any gravy left from the meat the day before, 
stir it into the hash. If none is left, put in about half a 
pint of water and a table-spoonful of butter ; but if you 
have the gravy it will not need the butter. Add some 
celery seed or celery tops, whichever is most convenient. 
This latter seasoning improves all cookery. Stew all 
these ingredients together, with a table-spoon^ of 
flour dusted through it to thicken the gravy. Add a 
table-spoonftil of caramel to brown it. Let it stew 
about an hour and a half, and serve on half slices of 
toasted bread. 

A Savory Lamb Pib. 

Season the lamb, after cutting it into pieces, with 
pepper, salt, the least quantity of mace, cloves, and a 
"grate" of nutmeg. Put pastry in a dish with some 
sweet-breads, seasoned as the lamb, some oysters and 
force-meat balls. Let the sauce be of three anchovies, 
dissolved in a little claret and some oyster liquor. Beat 
up some of the gravy with the yolk of an egg and some 
drawn butter. Take up the lid of pastry and pour.it in,, 
give a shake or two, and serve. 
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French Mutton Chops. 

Cut up a rack of mutton into chops. It is the best 
part for that purpose. Trim off all the fat and scrape 
the small end of tho bone clean, as also the outside skin 
from the meat that looks like fat, for this is the part 
of the mutton which gives an unpleasant taste. There 
must not be a particle of fat left. Dip them in egg, and 
then in crumbs of bread, and fry in boiling lard. Take 
them up the moment they are done, and put them on a 
tin-plate on the range to keep hot, or they will be 
greasy. Take all the trimmings and put the same on 
with as much water as will make sufficient gravy. Let 
it boil down until it thickens, then set it aside. When 
cold skim off all the fat thoroughly, put in a little salt 
and caramel to color the gravy, make it very hot, 
pour it over the chops, and serve. 

Mutton Chops. 

Buy the mutton by the rack, and cut the chops as you 
use them. In this way the mutton keeps longer, and 
the rack chop is better than that of the loin. One rack 
will cut eight chops. Take off the outside skin, which 
looks like fat. This is the part of mutton which gives 
an unpleasant taste. Scrape the small end of the bone 
clean. Grate crackers or crusts ofT)read, break an egg^ 
dip well in this the chop, and then broil it. Make a 
gravy of boiling water, flour, butter, Indian soy, and 
capers. Stew this well together, and pour over the 
chops when dished. The proportion of capers must be 
as you want the gravy more or less acid. Two table- 
spoonfuls of soy will be sufficient for the gravy of a dish 
of eight chops. A small proportion of mushroom catsup 
IS an imDrovemeht. 
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Mutton Chops Dressed with Fish Boe. (A Cele« 

BRATED EeCEIPT.) 

Tako the roes of two fine pickled herrings just broiled, 
and whilst hot, mix with them half a pound of butter, par- 
sley, cives or onion, cayenne pepper, and either vinegar 
or lemon juice to your taste. The parsley and onion 
must both be chopped fine, and all mixed together and 
poured over the chops as soon as broiled. 

Mutton Cutlets. 

Cut ihehk flat and beat them with the rolling pin. 
Dredge with crumbs, shredded parsley, salt and pepper. 
Dip them in clarified butter; and when of a fine brown, 
lay them in a dish, pour over them a ragout of mush, 
rooms or sweet breads, or both. Garnish with fried 
parsley. Serve. 

To Boil a Shoulder op Mutton with Oysters. 

Let the mutton hang for some days, and two days be- 
fore using, salt it, bone it, and sprinkle with pepper and 
a little pounded mace. Lay some oysters over it, roll it 
up tightly, and tie it. Stew in a small quantity of water, 
with an onion and a few pepper-corns, until quite tender. 
Have ready a little good gravy, with some oysters stewed 
in it ; thicken this with flour and butter, and pour it over 
the mutton when the tape is removed. The stew-pan 
must be kept close covered. 

Venison Steaks. 

After the steaks are nicely cut and washed, put on 
them salt and pepper, and half broil them over a clear 
fire. Take them off and rub them over with a lump of 
butter ; and then put a weight on them to draw out the 



gravy. Next finish the broiling ; put them in a stew 
dish ; and having stirred into the gravy a tablespoon- 
ftil of currant jelly, pour it over the steaks, and send 
them up with a spirit lamp burning under them. 

Mutton steaks are excellent dressed in the same way. 

Spiced Eound of Eeef. 

Select a fine fat round, weighing about twenty-five 
pounds. Let it hang two or three days before curing 
it. Take three ounces of salt-petre, three ounces of 
brown sugar, one ounce of cloves, half an ounce of all- 
spice, a tablespoonful of ground pepper, a tea-spoonful 
of mace, a large nutmeg, and a quart of salt. Pound 
all well together to the finest powder. Take the bone 
out and rub the beef well with this mixture on both 
sides. Put some of it at the bottom of a tub just large 
enough to hold the beef. Lay in the beef and strew 
the remainder of the mixture over it. Rub it well 
every day for two weeks ; at the end of that time wash 
the beef, bind it with tape to keep it round and com- 
pact, filling the hole where the bone was with a piece 
of fat. 'Lay it in a pan of convenient size, cover it over 
with lard or suet,' and pour over it a pint of water. 
Cover the pan with a thick paper and stew gently for 
six or seven hours. 

To Spice Beef. (An Irish Receipt.) 

Pound together a tablespoonful of salt-petre and two 
of brown sugar. Rub it on a rump of beef after it has 
been scraped and wiped dry. Put the beef in a wooden 
bowl. Prepare one and a-half ounces of ground pepper, 
two of allspice, one of cloves, and three or four handfuls 
of salt all ground and mixed together, with whicli rub 
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the beef well, and turn and rub it every day for one 
week, taking care to preserve the pickle. Use in ten 
days. 

To Dress It. 

Put it in an iron pot and pour over it the pickle ; add 
three qnarts of water, cover close, and let it stew for six 
or seven hours. 

Saucb. 

Three or four carrots, the same of turnips, boiled well 
and cut in dice. Make three pints of drawn batter, put 
in the vegetables ; season with some of the gravy the 
beef was boiled in, taking care to skim off the grease. 
Thicken with a little flour. Pour over the beef, and 
send sauce-boats ftill to table. 

The gravy the beef is stewed in must be thrown 
away, as it is as salt as brine. 

Spiced Eound of Beef. 

Take from twelve to fifteen pounds of beef from the 
"round," rub it all over with salt-petre, and put it in a 
large round stone pot or pan. Leave it in that for a 
week, turning it frequently. At the end of a week, put 
it in soak all night. Kext day, cut gashes all through 
the round. Grate a loaf of bread, add a little over a 
quarter of a pound of butter, pepper, salt, a good deal 
of pounded mace, about six cloves, a little celery cut up 
fine or celery seed, two table-spoonfuls of sugar, and 
plenty of thyme. Mix these ingredients well together, 
and fill in the gashes. Pour over it a tumbler of brandy. 
Let it stand until next day. - Then put it in the pan in 
which it is to be cooked, with all the juice, and gradually 
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pour OTer it a fuart of claret, a little at a time, basting 
it constantly with the juice that runs from it. Jast 
before putting it on to bake, have some grated carrots 
prepared as for Crecy soup, boiled previously. Spread 
them on the top of the ^' round," and then pour over that 
claret. 

It must cook, for seven hours, very slowly, or it will 
bum.. 

Spiced Eump of Beef. 

Take a rump of beef weighing six or seven pounds. 
Bub in well, in all the folds and crevices, about a table- 
spoonful of brown sugar, ground pepper, cloves, mace, 
and salt. Let it stand all night. The nex^ day, four 
hours before dinner, take the beef from the dish in which 
it has been rubbed, leaving only the liquor which has 
come out of the beef, and boil, with one quart of water, 
for two hours. Then put in a quarter of a peck of okra 
cut up, and a quarter of a peck of tomatoes skinned 
and sliced, and stew it for two hours longer, stirring it 
occasionally to keep it from burning. Place a plate 
under the beef in the pot, as it burns easily. 

To CoLLAB A Flank of Beef. 

Choose the thin end of the flank of beef. Place it in 
a dish with salt and salt-petre. Turn and rub it every 
day for a week. Take out all the bones and gristle, 
and remove the skin from the underpart. Cover it with 
the following seasoning : A large handful of parsley cut 
small, the same of sage, thyme, pepper, salt, and allspice. 
Boll the meat up as tightly as possible, and bind it with 
tape, then boil it very gently for five or six hours in a 
cloth. When cooked, remove the cloth, and put the 
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meat under a heavy weight while hot. Part of a breast 
of veal rolled in with the beef is a decided improvement 

Beef ^a la ^ode. 

Take ten or twelve pounds of beef, rump, sirloin or 
ribs, remove all the bones, and lard the meat through 
with ten long pieces of fat bacon ; then put it into a 
long earthen pan with a cairs foot, four onions, two 
carrots — if large, cut in slices — a bunch of parsley, 
two bay leaves, two isprigs of thyme, two cloves stuck 
into one of the onions, half a tea-spoonful of pepper, 
one of salt, four wine-glasses of sherry, four ditto of 
water, and a pound of streaked bacon cut in squares. 
Put a cover over the pan, and make it air-tight with a 
paste of flour and water around the edges. Place it in 
a moderate oven for four hours, then take it out of the 
pan and dress it upon a dish with the vegetables. Pass 
the gravy through a hair sieve and pour it over the 
meat, and serve. 

This dish is best eaten cold, when it should not he 
taken from the pan, or the pan opened until nearly so. 

Beep ^a la Mode. 

Grate up a slice of bread, and soak the crust to add to 
it. To this add a small onion chopped up, eight cloves 
ground fine, a table-spoonful of marjoram leaves, pepper 
and salt. After the beef is tied and skewered, cut in it 
three slits and put in the stuffing, and if any is left, put 
it over the top. Lay some sticks across the bottom of 
the pot, put in the beef with two quarts of water, coals 
under and on the top, and let it stew slowly for four or 
five hours. Just before serving, pour half a pint of claret 
over the meat. 
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fiuMP OF Beev ^a la Mode. 

Cut out the bone from the beef, and convert it with 
the trimmings into gravy. TJien stuff the orifices with 
rich force-meat made with veal and oysters, and the 
crumbs of a roll steeped in milk. Half roast it, and 
before it is put into the stew-pan, cover the top with 
dried and pickled mushrooms, adding mushroom powdeif 
to the force-meat. Then put in two quarts of gravy 
from the bones, a large onion stuck with cloves, and two 
carrots cut in slices. When the beef has stewed until 
it is quite tender, strain and thicken the sauce, add to it 
a glass of wine, oysters and mushrooms, and sippets 
of fried paste. Either the mushrooms or the oysters 
may be omitted, if the pure flavor of the other should be 
preferable. Warm, if you wish it, a few pickles with 
the garnish, and serve it up very hot. 

BotriLLi. 

Take the high-bone out of a rump of beef, wash it, 
and pour over it a gill of vinegar. Dredge it well, and 
put it in a pot large enough to turn it. Pour over it 
three pints of water, ami put it on the fire until it boils. 
Cut into small pieces some carrots, cabbage, potatoes 
and turnips, a pint-bowl of each, and add to the beef; 
also, two sliced onions, and a sprig of sweet marjoram. 
Season with two spoonfuls of salt and one of pepper. 
When the pot is in a full boil, set it over coals on the 
hearth, well covered. It must be kept slowly stewing 
for five hours. As there will not be liquor enough to 
cover it, the meat must be often turned in the pot. 
Pickled capers and cucumbers added to the sauce are 
an improvement. 
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BoiTiLLi, (Mmb. Vivans.) 

Take the rump of beef and cut £h>in the end three 
or four pieces. Put on to simmer gently at nine o'clock* 
At five o'clock, skim it and take it off. It is never to be 
stewed. 

The sauce is made separately, of tomatoes or other 
vegetables, and poured over. In winter, use tomato cat- 
sup. Take some of the beef liquor and make a brown 
sauce, add butter, and mix with the tomatoes hot. 

Filet db Bosup. 

After the bone is taken away from the tender loin 
of beef, it must be peppered, salted, and dredged well 
with flour. Parsley must be put into the bottom of the 
dripping-pan, if the patent oven is used; but it is better 
to put it in the dutch oven without any pan. W$irm 
together a spoonful of sugar and a pint of Madeira 
wine. Pour over the beef a gill of hot water, and then 
the Madeira wine and sugar after the gravy is poured 
off. Mushrooms or tomatoes stewed, poured around it 
when dished. 

Filet de Bceuf. 

Take a "filgt" of beef, lard it, and skewer it into 
shape. Slice thin four medium-sized onions and one 
turnip, and add four table-spoonfuls of tomato catsup. 
Place the vegetables in the bottom of the pan, and on 
them the beef. Dredge it with flour, pepper and salt. 
Pour in a tea-cup and a half of water, adding a little more 
while cooking. Bake in a quick oven, and baste con- 
stantly. It will require one hour. After the beef is 
taken out, add a cup of water to the gravy, and a little 
flour mixed with water. Strain through a sieve. 
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Beef-Steak Fie. 

Take a beef-steak and cut ^ into thin slices, abont 
the size of your hand. Lay them down on the table 
and season with pepper and salt. You may also put a 
little onion and parsley chopped together and mixed 
with the pepper and salt. Put this all over the beef, 
rubbing it well in before you roll them up tight, that 
the seasoning may go through. Let them stand while 
you prepare the pastry. Then put them into a sauce- 
pan with a little pepper, salt, and a piece of bacon at 
the bottom of the saucepan; just enough wftter to 
cover them (about a pint) and simmer gently until quite 
tender but not stringy. After the meat is taken out, let 
the water stew down to a rich gravy. Then put the 
meat m the dish prepared with the pastry, pour over it 
the gravy, with five or six eggs cut up in quarters and 
put through it. 

Equally good for veal or other meat pies. 

• 
To Broil a Beef-Steak. 

Cut the steaks from a rump of beef an inch thick* 
Let the gridiron be hot, well rubbed with beef suet, 
and the fire clear. Lay on the steaks and let them 
broil until they begin to brown, then turn them, and 
when browned on the other side, lay them *on a hot 
dish for a few minutes with a piece of butter between 
each. Dredge them with pepper, and then put them 
on the fire again, turning them until they are quite 
done. Slice a shallot as thin as possible into a spoonful 
of hot water, lay it on the dish and place the steaks 
over it, and send them to table. By this method the 
gravy will be preserved, but many cooks do not take the 
4* 
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Bteaks from the fire until quite done. Past them with 
pepper, and turn then^^ontinually over a brisk fire, 
laying the fat upon the steak. Should the beef-steak 
not have hung long enough to be tender, beat it with a 
rolling-pin. Put no salt on, it will harden the steak. 
The great secret is a quick, clear fire, frequent turning, 
and quick cooking. If long on the fire it will be hard. 

Beef-Steak with Tomato Catsup. 

Put the steak in a skillet with butter and onions. 
Fry both sides. Add the tomatoes, and let all stew. 
When nearly done, add a little hot water. It will take 
about an hour to cook. 

Put a little sugar with the tomatoes. 

Hashed Beef, from a Cold Joint. 

Cut it into small slices, put it in some broth or gravy, 
with a small carrot, a shallot, a small onion, a glass of 
red wine, a tea-spoonful of vinegar, one of mustard, some 
pepper, salt, and a few bruised cloves. Let it simmer 
gently for fifteen minutes. Serve it on toasted bread. 

Simmering makes meat tender ; boiling makes it hard. 

Fbicassee of Cold Boast Bjj^ef. 

Cut the beef into very thin slices, shred a handful of 
parsley very small, cut an onion into quarters, and put 
all together into a stew-pan, with a piece of butter and 
some strong broth. Season with salt and pepper, and 
simmer very gently for fifteen minutes. Then mix into 
it the yolks of two eggs, a glass of Port wine, and a 
spoonful of vinegar. Stew it quickly. Bub the dish 
with a shallot, and turn the fricassee into it. 
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Cold Boast Beef, made into a Minos. 

Cut all the meat ofTthe bone, and put on the bone to 
stew, with a little water, pepper, salt, and celery or 
celery seed. Chop up the cold meat very fine. Strain 
the gravy, thicken it with a little flour (a dust only). 
Put the minced meat in, just before you serve, and heat 
it thoroughly, but do not cook it. 

Mutton, veal, turkey, or chicken, the same way. 

A KiGE Little Dish of Beef. 

Mince cold roast beef, fat and lean, very fine. Add 
chopped onion, pepper, salt, and a little good gravy. 
Fill scallop shells two parts full, and fill them up with 
potatoes mashed fine and smooth, with cream. Put a 
piece of butter on the top, and set them in an oven to 
brown. 

Beef Pat^. 

Shred under-done beef with a little fat. Season with 
pepper, salt, and a little onion. Make a plain pastry 
with flour, butter, milk, and eggs. Cut in shapes, fill 
with the mince, finish the edges round, and fry them of 
a nice brown. 

Yorkshire Pudding, to be Baked with Eoast Beef. 

Half an hour before the beef is to be served, make the 
following batter- Five table-spoonfuls of flour, three 
eggs well beaten, one quart of milk, a tea-spoonful of 
salt. Butter a pan, pour in the batter, set it in the 
bottom of the tin kitchen, and let the essence of the 
beef drop upon it until the upper side is browned ; then 
turn it and let the other side brown also. Cut in strips, 
and serve in the same dish with the roast beef. 
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Fresh Tonoub with Caper Sauce. (A French 

Beceipt.)* 

Put a fresh tongue into cold water to soak, the night 
before it is to be cooked. The next day boil it in hot 
water until ail the white outside skin can be scraped 
off, which will be in about ten minutes. Have ready 
four carrots, four small onions, a little parsley, all cut 
up with red pepper, two or three cloves and salt. Put 
on the tongue again with these ingredients, cover with 
water and boil five or six hours. To make it very nice, 
you can cook it either in white wine or a nice bouillon. 
When sufficiently boiled, make a sauce as follows : Mix 
a table-spoonful of flour and same of butter together ; 
then put it on the fire in a saucepan. When melted, 
stir in gradually some of the bouillon in which the 
tongue was boiled, enough to make a nice sauce. Beat 
together a table-spoonful of capers and the yolk of an 
eggy and when well mixed, stir it into the sauce. Pour 
over the tongue and serve. 

Stewed Tongue. 

Take a fine fresh tongue, salt it for eight or ten days, 
adding a tea-spoonful of salt-petre. When it is to be 
used, put it in cold water, and boil it slowly for four 
hours, or until quite soft. When done, "skin it, and 
put it on again with a gravy made of stock, butter, a 
dust of flour, and mushrooms or oKves. Stew for twenty 
or twenty-five minutes. 

To Stew a Fresh Beef's Tongue Spiced. 

Bemove the bones around the root of the tongue, 
leaving all the fat, and thoroughly wash it. Put it to 
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boil in a pot with a little salt and more than sufficient 
water to cover ft, as the water is to de all saved for 
stewing. Let it boil two and a half hours, then remove 
the skin and set it away in a deep dish with its own 
liquor to keep it moist until the next day. 

About five hours before dinner have ready mixed one 
table-spoonful of ground allspice, small tea-spoonful of 
earraway seed, one tea-spoonful of ground pepper, two 
t. le-spoonfuls of ground ginger, a few blades of mace, 
twelve cloves, some salt, and rub and cover the tongue 
with the mixture. Then dredge the entire tongue with 
lightly scorched flour, using a tearcupful. 

Put the tongue with all the above mixture into a pot 
large enough to turn it nicely, and pour over it the 
water left from boiling the day before. If not sufficient 
to cover it, add a little boiling water. 

Then add two table-spoonfiils of brown sugar and one 
tea-cup of seeded raisins. Cover the pot closely, but 
frequently turn the tongue, and let it slowly stew until 
half an hour before dinner, then add the juice of a small 
lemon with another small lemon cut in rings without 
removing the rind, or use one large lemon and a tea-cup * 
of Madeira wine. Keep very hot until served. 

To Spice a Tongue. 

After the tongues are corned, pierce holes with a knife 
in several places through them. Fill the holes with 
pounded cloves, allspice, ginger, cinnamon, black pepper, 
lemon peel and juice, parsley, thyme, and sweet mar- 
joram. Eub with the same. Lay them on a flat dish, 
with a heavy stone to press them. Turn every day. 
After three or four days, boil them in the same liquor 
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they make, with a pint of beer or red wine added. 
When the skins will come off, take them out, cut off the 
gullets, roll them — beginning at the top. Have a nar- 
row cloth, tie it tight round, press the gullets in each 
end, then sew the cloth well on. Put them back in the 
pot, with the same liquor. Let it boil slowly for several 
hours. After which put them in a dish, with a heavy 
weight, and in a day or two they will be fit for use. 

Tongue ^a la Mode. 

Soak a fresh tongue for half an hour, and then wash 
it carefully. Put it to boil until tender enough to peel 
off the skin — say about four hours — not boiling too 
fast. Peel off the skin and put it in a dutch oven, 
with about a quart of the liquid it was boiled in, or about 
enough to make a rich gravy. It must be stewed at 
least half an hour. Put in with it a table-spoonful of 
chopped parsley, a tea-spoonful of sliced white onion, 
marjoram, a little thyme, celery or celery seed, winter 
savory, black pepper, and salt. When done, and just 
before serving, after basting it well, sprinkle the tongue 
thickly with crumbs of bread, and brown it by putting 
a few coals on the lid of the oven. 

Stir in the gravy a table-spoonful of flour, mustard, 
two tea-spoonfuls of browned flour, and a table-spoonful 
of butter, all mixed to a paste with some of the liquid 
it was stewed in, for a thickening. 

To Bake A Ham with Spice and Wine. 

Boil the ham to within three-quarters of an hour of 
dinner-time. Take it out of the pot, skin it, trim it, 
then put it in a dripping-pan. Put thickly over the top 
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of it a bowlful of brown sugar, balf a tumblerful of 
Madeira wine, allspice and cloves pounded, two table- 
spoonfuls of eacb. Put it in tbe patent oven, and bake 
half an bour, ladling over it occasionally tbe essence 
tbat runs from it. 
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Melted Butter. (From an Old Eeceipt Book.) 

Mix well with a spoon a tea-spoonful of flour with 
three ounces of butter. The excellence of melted butter 
depends very much upon the pains taken to blend well 
the flour and butter before it is put upon the fire. When 
well mixed, add two table-spoonfuls of hot water with 
the same quantity of milk, put it into a small saucepan, 
shaking it one way until it boils. It must boil one 
minute to take off the rawness. By attending to these 
directions, and only using sufficient flour to prevent the 
butter from oiling, it will be rich and smooth. When 
thin melted butter is required to pour over pudding, 
roast veal, &c., make it the same way, adding a larger 
proportion of water. 

Drawn Butter. 

To half a pound of butter, take half a tumbler of 
cold water. Cut the butter up in small pieces, that it 
may melt soon. Dredge a little flour on, shaking the 
tin all the time, but never putting in the spoon. Dredge 
about five times, each time shaking the tin round well, 
until the butter and water are well mixed, and when it, 
begins to look white like milk there is enough flour in. 
Put it on the fire, and three minutes will cook it^ 



shaking it frequently. If it oils, a table-spoonful of cold 
water will dispel it. 

Drawn Butter. (French Eeceipt.) 

Take the batter and put it dry into the saucepan, and 
add sufficient flour (as above). Stir well until melted, 
and add water when it is to be used for drawn butter, or 
milk if to be used for milk toast. 

By this process it is always, smooth. 

Drawn Butter, with Egos. 

A tea-spoonful of flour, a table-spoonful of butter. 
Mix these well together. Pour on one gill of boiling 
water, and stir until perfectly smooth. Then place it 
on the fire and let it boil up. Beat up the yolk of an 
eggy add a little cold water to it, and stir it in the melted 
batter after it is taken from the flre. 

For Boiled Fish. 

Take a quarter of a pound of butter, and the juice 
of one lemon. Season it with pepper and salt, and beat 
all up together with a wire whisk until it is thick. Be 
care^l not to let it boil. When taken from the fire, add 
the yolks of two eggs. 

This is a famous French receipt. 

White Sauce, for Boiled Fish or Game. 

Make some drawn butter smooth with a little flour, 
and mix with it the beaten whites of two eggs. Just 
before serving, squeeze in a little lemon juice, and pour 
it over the fish or game. Garnish the dish with slices 
of lemon. 
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Bread Saucx. 

Boil some pepper-corns with one onion, in half a pint 
of water, for about ten minutes. Then strain off the 
water and put some grated bread in it, ys ith about two 
ounces of butter. Boil all together a little while, and 
add a spoonful of milk, which will give it a good color. 
It must not be too thick. Add salt, to the taste. 

Celery ^a la Maixre d'Hotel. (White Sauox.) 

Cut np some celery and boil it until soft. Put on 
some milk or cream to stew, with butter, flour, parsley, 
a " grate " of nutmeg, pepper and salt. Then put in the 
celery. 

Potatoes may be done in the same way. 

Celery Sauce for Poultry. 

Chop np the celery, and boil it in water ; then ponr 
in milk sufficient for the turkey, about a spoonful of 
butter, a few grains of whole pepger, and salt. 

Boil it in a nice tin that will not turn it black. 

Excellent Sauce for Boiled Turkey. 

Put half a pound of butter with a tea-spoonful of 
flour. Put to it a little water. Melt it, and add to it a 
tea-cupful of rich cream and an anchovy chopped fine 
without washing. Set it on the fire, and as it boils up, 
add a large spoonful of soy. If that does not give it a 
fine color, add a little more. 

Stir it well to prevent curdling. 

Bread Sauce for Partridges and Chickens. 
Put crumbs from a stale loaf of bread into a saucepan, 
with half a pint of water. Tie, in a cloth, an onion, a 
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blade of mace, and a feT^pepper-coms. Boil them a few 
moments, and then remove them. Make the bread very 
smooth; add to it a piece of butter and a little salt. 
Boil all together a little while, then add a spoonful of 
milk, which will give it a nice color. It must not be too 
thic'k. 

BaowN Sauce. 

Make a rich gravy; to which add a table-spoonful 
of tomato catsup, a lump of butter rolled in flour, 
browned, a little red pepper, and salt ; and just as you 
are about to serve, add a wine-glass of Madeira wine. 

Onion Sauce. 

Peel and boil tender as many onions as you require 
fojjj; the sauce. Squeeze out the water, chop, and pour 
on carefully melted butter and a little milk. Boil up 
once. A turnip boiled with the onions makes it milder. 

Tomato Sauce. (Soyer.) 

If fresh, put six tomatoes in a stew-pan, having re- 
moved the stalks, and squeezed them in the hand to 
remove the seed, &c. Add half an onion sliced, a little 
thyme, bay leaf, half an ounce of celery, one ounce of 
ham, same of butter, tea-spoonful of sugar, same of salt, 
and quarter of a tea-spoonful of pepper. Set it on the 
fire to stew gently. "When all is tender, add a table- 
spoonful of flour, moistened with half a pint of broth or 
water. Boil five minutes. Add a little cayenne, taste 
if highly seasoned. Pulp it through a sieve. Return it 
to the stew-pan, and stew until it adheres rather thick 
to the back of the spoon. 

Use for any kind of meat or poultry. 
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Cucumber Sauce for^i&h or Mea!!^. 

Grate as many peeled cucumbers as will make four 
heaping table-spoonfuls. Add four ditto of sweet oil, 
one and a half ditto of best vinegar, a little salt, and 
cayenne pepper. Stir well together, and keep on ice 
until wanted for use. 

Cucumber Sauce. 

Slice some medium-sized cucumbers, drain the liquor 
from them, and put them, with four onions, into a stew- 
pan with a piece of butter. When su|^ciently stewed 
to pulp through a colander, add a large tea-cup of cream, 
a little flour, and pepper. Boil twenty minutes, and 
when about to serve, add salt. 

Mushroom Sauce. 

Stew the mushrooms in water until tender. To two 
quarts of mushrooms, half a pint of water. Pour off 
the water, and let them remain until cold. Then pour 
to them a pint of rich cream, a small quantity of the 
water in which they were boiled, a little less than quarter 
of a pound of butter, rolled in a table-spoonful of flour, 
a little red pepper, and salt. Stew them very gently 
until the mushrooms are perfectly done. Just before you 
serve them, throw in a foaming glass of champagne. 

Sauce Degarte. (For Beep.) 

A little brown gravy, a little tomato sauce, a little 
Worcester sauce. Flavor with Madeira wine. Gamisli 
with olives. 
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A Very Good Saitoe for Boilep Chiokens. (From 
AN Old English Eegeipt Book.) 

Take the legs and necks of the chickens, with a small 
bit of the scrag of veal. Put them in a saucepan with 
two blades of mace, a few white pepper-coms, an 
anchovy, a head of celery sliced, a bunch of sweet herbs 
and a small bit of lemon peel. Boil these in a quart of 
water down to half a pint. Strain and thicken it with 
a small quantity of flour rubbed into a quarter of a 
pound of butter. Boil it five minutes. Then put in 
two table-spoonfuls of mushrooms, and having beaten 
up the yolks 9f two eggs with a tea-cup of cream, put 
them in your sauce, and keep shaking it one way until 
it nearly boils. Then serve it into a sauce tureen. 

Veritable Oudb Sauce or Chetney. (From an Old 

English Keceipt Book.) 

Put two ounces of butter into a stew-pan, and when 
melted, add six onions shredded. When they begin to 
take color, put in a dozen and a half of chilis chopped 
finely. Stir it well together for four minutes, then put 
in a small quantity of dried salt fish, not exceeding two 
square inches, chopped very fine. Keep stirring, and as 
the butter dries, add a large cupful of the pulp of fresh 
tomatoes, a tea-spoonful of salt, the juice of a lemon 
and a little water. Mix the whole very well together, 
and let it be of the consistency of a paste, though not 
too dry. It is to be eaten with cold meats, but will not 
keep. 

Sauce Robert for Eump Steaks. 

Put a piece of butter the size of an egg ihto a sauce- 
pan, and set it over the fire. When it is browning, 
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throw in a handful of sliced onions cnt small, fry them 
brown, but do not let them bum ; add half a spoonful 
of flour, shake the onions in it, and give it another fry. 
Then put four spoonfuls of gravy and some pepper and 
salt, and boil it gently for ten minutes. When cold, 
skim off the fat. Add a tea-spoonful of small mustard, 
a spoonful of vinegar and the juice of half a lemon ; 
boil it all, and pour it around the steaks. They should 
be of a fine yellow brown, and garnished with fried 
parsley and lemon. 

Horse-radish Saucb tor Eoast Beef and Mutton. 
(From an Old English Beceipt Book.) 

Grate the horse-radish, on a bread grater, into a 
bowl. Then add two table-spoonfuls of cream, with a 
little mustard and salt. Mix them well together and 
bruise them with a spoon. Then add four table-spoon- 
fuls of the best vinegar, and bruise them well together 
until thoroughly amalgamated. 

Vinegar and cream both to be cold. 

Asparagus Sauce, to be Served with Boiled 

Asparagus. 

To the yolk of an eggy take a table-spoonful of butter, 
pepper and salt. Beat up all together, melting the butter 
fii'st. Then, after all are well beaten together, put them 
on the fire ; dusting in a little flour, to make the mixture 
the consistency of salad dressing. After taking it from 
the fire, beat in a tea-spoonful of vinegar. 

Bachemel Sauce, for Croquettes. 

Four oun<Jes of butter and two ounces of flour, rubbed 
together. 



RAUCES. 95 

A little black pepper, salt, and nutmeg. 

One carrot, skinned and gifted. 

One. onion, chopped fine. 

One bnnch of pot herbs. 

One good handfnl of celery tops. 

Half a pint of cream. 

One pint of common stock, chicken or veal broth. 

Put .these ingredients into a porcelain saucepan, and 
stew for about twenty minutes. Then strain through a 
hair sieve. The saucepan must be covered. 

This sauce is used in making croquettes. It is also 
very nice put with. spinach, and it makes a most delight- 
ful dressing for boiled chicken, and a great improvement 
put into partridge pie. Garnish the croquettes with 
fried parsley, crisped, before serving. 

Chestnut Pur^e, and Stuffing for Birds or 

Poultry. 

Eoast brown a couple of handfuls of chestnuts, after 
iskinning and cutting them in quarters or smaller pieces. 
Use one half for stuffing. Take the rest and pound them 
with a table-spoonful of butter. Put it in a saucepan 
with spices of every kind, one or two cloves, same of 
allspice, a little mace, some brown sauce, and a little 
Sherpy or Madeira wine. Season with salt. When 
cooked, pass through a sieve, and use as a sauce. 

Brown sauce is butter and flour browned and a little 
broth. 

Mint Sauce. (To Serve with Eoast Lamb.) 

The mint should be fresh and young. Strip the leaves 
from the stem. Wash and dry them in a cloth. Chop 
them fine. Put them into a sauce tureen, and, to three 
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table-Bpoonflils of mint, put two of light brown sn^EU*. 
Mix well together, and then pour on six table-spoontiils 
of good vinegar. Stir tintiL the sugar is dissolved. 

Sauce Tiqxtantb. 

Put in a pan some vinegar, allspice, fine pepper, a 
leaf of laurel, a little thyme, and as much salt as is 
necessary. Let it cook until half reduced. Then pour 
in some beef soup, and let it cook until thick. 

Saucb ^a la Tabtare, fob Four Febsons. 

Three spoonfuls of French mustard. 

Yolk of one egg. 

Half a small bottle of sweet oiL 

Half a bottle of capers. 

Pepper to the taste. 

A little onion sliced fine. 

Sauce Blanche. 

Put into a saucepan quarter of a pound of butter, 
half a tea-spoonful of flour, the same of salt and pepper. 
Beat all together with a wooden spoon. Put in a tea- 
spoonful of vine«^ar and a little water. (I^ it is too 
thick, add a little more water.) 

Put the sauce on the fire, imd stir until it thickens. 
Do not let it boil. 

Sauce for Fbied ob otheb Fish. 

Take the yolks of two hard-boiled eggs, and the yolks 
of two raw ones. Stir them well together, adding oiL 
Then season with mustard, salt, white pepper, and par- 
sley chopped fine. If not served immediately, it should 
be placed on ice. 



SAUCES. 97 

Sauce Hollandaisb. 

Put in a skillet a light quarter of a pound of butter, 
rubbed in a small table-spoonful of flour, and the yolks 
of two eggs. Stir together over the fire, until well 
mixed. Add salt, pepper, and the juice of one large or 
two small lemons, and pat it again on the fire. Stir the 
sauce with care, lest it should bum. It must be thick 
enough to cover entirely the fish or vegetables with 
which it is to be served. 

A Fins Fish Sauce. 

Put into a tin saucepan a pint of Port wine, a gill of 
Madeira, half a pint of walnut catsup, twelve anchovies, 
the liquor that belongs to them, a gill of walnut pickle, 
the rind and juice of a large lemon, four or five shallots^ 
cayenne to the taste, three ounces of scraped horse- 
radish, three blades of mace, and two tea-spoonfuls of 
made mustard. Boil it gently imtil the rawness goes 
off, then put it into small bottles for use. Cork them 
very tight and seal the cork* 
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Directions fob Salad Dbessino. 

The eggs for the dressing should be boiled at least 
fifteen minutes, and while boiling, well covered with 
water. They should become quite cold before taking 
them from the shell, and they should be mashed smooth 
with the back of a wooden spoon. 

The mustard should be mixed some nours before 
using, in cold water or vinegar, or it may be bitter. 

Four table-spoonfuls of oil are generally allowed to 
one of vinegar. Salt must be added to the taste. 

Mayonnaise Dbessinq fob Chicken Salad. 

Put into a large bowl the yolks of two raw eggs, with 
some cayenne pepper and salt. Pour in slowly — a tea- 
spoonful at a time — about half a pint of olive oil, stir- 
ring it all the time with a wooden spoon until it looks 
like custard and is perfectly smooth. Then stir in two 
table-spoonfuls of plain or tarragon vinegar, and one of 
cold water to whiten the dressing. Little or no mustard. 

Gbeen Mayonnaise 

Is made by the above receipt with the addition of par- 
sley juice, prepared as follows : 
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Strip young parsley from the stalks, wash and dry it 
in a towel, pound it in a mortar, press all the juice from 
it through a hair sieve, and put it into a clean jar* Let 
it simmer gently, and in a few minutes the juice will he 
extracted. Put all on a clean sieve to drain, and it will 
he ready for use. 

Salad Mixtuke. (Prom an Old English Ebceipt 

Book.) 

The following proportions make a most excellent 
sauce : 

Pour mustard ladles of chestnuts, pounded. 

Pour salt-spoonfuls of salt. 

Three dessert-spoonfuls of essence of anchovies. 

Pour ditto of hest mushroom ketchup. 

Three ditto of hest sweet oil. 

Twelve ditto of vinegar. 

The yolks of three eggs boiled hard. 

Dbessing for Crabs. 

A large table-spoonful of butter creamed, with mus- 
tard, salt, pepper, vinegar, and the yolks of two raw 
eggs. After mixing well together, put it on the fire and 
stir until it becomes the consistency of mustard. 

Dressing for Cold Slattgh. 

One tea-spoonful of mustard, one of salt, half a tea- 
spoonful of sugar (white or brown), one raw egg, a 
small cup of vinegar, and a small piece of butter. Mix 
all well together, and let it boiL Pour hot over the 
slaugh. When cold, serve. 
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French Salad Drsssiko. 

Stir a salt-spoonful of salt and half as much pepper, 
into a table-spoonful of olive oil, and when the salt is 
dissolved, mix in four additional spoonfuls of oil, and 
pour the whole over the salad. Let it be well turned, 
and then pour over it two table-spoonfuls of vin^^ar 
(tarragon vinegar is best, if you like- the flavor). 

Serve at once. 

The dressing should not be made until immediately 
before sending to table. 

German Salad. 

Two Dutch herrings raw, an equal quantity of veal, 
cold Irish potatoes, pickles, and beets, rather less of raw 
apples, two hard-boiled eggs, and one young tender 
onion, all to be chopped fine. Then add some mustard, 
pepper, salt, olive oil, and a few capers. 

Potato Salad. 

Slice boiled potatoes whilst hot. Four on enough 
sweet oil to moisten them, and stir well together. Slice 
fresh onions very fine and mix in. Add a pinch of sugar, 
salt and vinegar to the taste. Should the vinegar be 
very acid, dilute with a little "bouillon." Make it while 
hot, and eat cold. Stir all well together, but be careful 
not to break the potatoes. Garnish with fresh parsley. 

Celery Salad. 

Boil the root of celeriac (or turnip-rooted eelery) 
until soft enough to cut, when cold, into thin slices, but 
not to crumble, and dress it as you would potato aalad. 
It has all the flavor of the celery, and makes a delicious 
dish. 
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Yeqetables 



Shonld always be thrown into boiling water on the 
fire, excepting dried peas or beans, Jerusalem artichokes 
and potatoes, which put at first into cold water. 

To Cleab them from Insects, 

Lay them in brine with the stalk end uppermost for 
about half an hour. It is convenient to keep this 
mixed in the proportion of one pound and a half of salt 
to one gallon of water. After using it, strain and set 
away in a covered vessel, and it can be used several 
times. 

When Cabbage, Peas, or Beans are Old, 

Put into the water nearly half a tea-spoonful of saleeratus, 
and boil until they begin to be tender. Then pour off 
that water, and add more boiling water. 

To Prevent Cabbage from being Indigestible, 

It should be boiled in two waters, the first being 
thrown away after the cabbage has boiled a short time, 
and fresh water substituted. 



102 VEGETABLES. 

To Preyxnt the Smell of Cabbage whilst Cooking. 

Fold a thick towel three or four times and lay it over 
the top of the pot, and you will find all the steam from 
the cabbage will be absorbed, and your hoase free from 
smell. 

To Prevent the Smell of Onions whilst Frying. 

As often as it begins to be unpleasant, throw in a little 
eold water. 

Potatoes 

Should be hot to mash well, and not watery. All specks 
and hard lumps cut out. Beat, until quite fine, in a 
wooden bowl or mortar, sprinkle in a little salt, and mix 
them smoothly with butter. Great smoothness, light- 
ness and rich taste are required in mashed potatoes. 

It makes them particularly nice to mix with them an 
egg beaten up, with milk or cream, and pass them 
into the dish through a colander. 

To Boil Potatoes to Serve with the Skins on. 

« 

Select potatoes of an equal size. Wash them with a 
small hand-brush, just before they are put into the pot. 
Boil them with the skins on, but cut out a small portion, 
the size of a sixpence, from the top of each. Fill the 
pot with cold water, and throw in a handful of salt. 
When the water comes to a boil, check it with cold 
water, and continue to do this until the potatoes are 
thoroughly boiled, or the skins will crack while the 
potatoes remain hard. Then pour off the^water through 
a colander, and let the potatoes remain in the colander, 
on the top of the pot, to dry. They are best sent to 
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4:able in a napkin, without a cover; or, if a cover he 
deemed essential, raise it a little so that the steam shall 
escape, or not return in the shape of water upon the 
potatoes. 

A large iron pot is the best for boiling potatoes, since 
after the water is poured off, it retains sufficient heat to 
dry them thoroughly. 

Ebied Potatoes. 

Boil and mash them, put to them a small piece of 
batter, salt, pepper, and a little onion, beat the 
white of an eggy stir it in, make into cakes, and fry 
them about half an hour. 

Fried Potatoes Sliced. 

Procure a potato-cutter and shave the potatoes as 
thin as possible. After shaving them, wash in six 
waters, or until the water is perfectly clear. Put a 
spoonful of salt into the last water, and set them aside 
on the ice for about half an hour. Then prepare the 
frying-pan, which must be deep, by throwing into it 
about half a pound of good sweet lard. Do not touch 
it until it boils and bubbles up, then throw in the 
potatoes one by one until the pan has a covering. 
IVlien they are a light brown, dip them out, throw 
them into the colander to drain, and put in some -more. 

Stuffed Potatoes. 

Peel and core some raw potatoes, leaving half an 
inch around, and cut off the top as you would an egg, 
^a la coque. Make a nicely seasoned force-meat out 
of any cold meat you may have, with a little salt meat, 
sausage or sweet bread ; stuff the potatoes with it, and 
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bake in a saucepan with a little butter and gravy saved 
from your soup, just enough to keep them from burning. 
Before serving, pour over them a brown gravy made 
of veal and browned flour with a dash of onion. 

Potato Pudding, to bb Eaten with Meat. 

Eight ounces of boiled potatoes, two ounces of butter, 
a cup of milk, and a little salt. Beat all to a froth and 
bake it 

Scalloped Potatoes. 

Having boiled the potatoes, beat them fine in a wooden 
bowl, with some cream, butter, and a little salt. Put 
them into a dish, or into little loaves. Make them 
smooth on top. Sear with a knife, and lay thin slices 
of butter on the top of each. Put them into a Dutch 
oven, before the fire, to brown. 

Potatoes ^a la Maitek d'Hotel. 

Boil the potatoes, and let them become cold. Then 
cut them in rather thick slices. Put a lump of fresh 
butter in a stew-pan, and add about a tea-spoonful of 
flour, for an ordinary dish. When the flour has boiled 
for a little while in the butter, add by degrees a cup 
of broth or water. When this has boiled up, put in 
the potatoes, with chopped parsley, pepper, and salt. 
Let the potatoes stew a few moments. Take them from 
the fire, and, when quite off the boil, add the yolk of an 
egg beaten up with ^ little lemon juice, if acid is agree- 
able (some prefer it without) and a table-spoonful of cold 
water. As soon as the sauce has set, the potatoes may 
be dished and sent to table. 
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Ego Plant. 

Split the egg-plant in half. Boil it nntil soft. Scrape 
it from the skin, and mix with crumbs of bread, half an 
onion, a little parsley beaten fine and moistened with 
a little water, pepper, salt, and butter. Put it back in 
the half-skins. Grate over it a crust of bread, add 
small pieces of butter, and bake. 

Eod Plant. 

Peel it, and boil it until it is soft. Then drain off the 
water, and put the egg-plant into a pan. Take a slice of 
bread for a small egg-plant, and mash the crumbs with 
the egg-plant. Put in salt, pepper, allspice, cloves, par- 
sley, and butter. Heat the skillet. Put in a table- 
spoonful of butter, a tea-spoonful of lard, and a fine 
chopped onion. Then put in the egg-plant, and let it 
cook for fifteen minutes. When about to take it off, add 
the yolk of an egg, and stir quickly. Put it in a dish, 
spread it out, and put toasted bread, pounded, over it. 
Pour over the top a spoonful of melted butter, and let it 
bake half an hour before serving. 

AiJBERGiNE Egg Plant. (A French Eeceipt.) 

Boil the egg-plant until tender. Take out the inside 
and cook it a long time in oil, or a large piece of butter. 
Season highly with shallot, parsley, pepper, salt, or any 
other nice seasoning. Make it into a purfee. As it is 
stringy, it must be chopped and mashed a great deal. 
Put in a little butter and bread-crumbs, and either return 
it to the skin or bake it in a baking dish, from ten to 
fifteen minutes* 



106 TtfGETABLES. 

Fbikd Tomatoes. 

Wash and halve yonr tomatoes. Dredge each half 
with a little flour, pepper, and salt. Have the lard hot, 
and fry them brown on both sides. Place the tomatoes 
in a dish, pour the grease from the pan, add cream or 
milk, and let it boil up like fried chicken gravy. Pour 
over the tomatoes, and serve hot. 

Stuffed Tomatoes. 

Take as many large tomatoes as you require for a 
dish. Take out the inside (not too close to the skin). 
Strain them, to get out th^ seeds which give them their 
acidity. Then stew them sufficiently, with a little onion, 
salt, pepper, crumbs of bread, an atom of parsley, and 
a lump of butter. When cooked, put them in the skins, 
with bread-crumbs on top, and bake them a nice brown. 

To Stew Tomatoes. 

Scald and peel twelve tomatoes. Put them in a pan, 
with two table-spoonfuls of water, three blades of mace, 
six cloves, and three whole peppers. Stew, and stir until 
it is quite smooth. Just before serving, beat well in 
three table-spoonfuls of butter. It must not be cooked 
in, only long enough to beat in gradually and well, so 
that it may not have a raw taste. 

Tomato Pie. 

Scald the tomatoes to remove the skin ; cut each into 
two, put a layer of tomatoes into a dish, then a layer 
of fine crumbs of bread, well seasoned as you would for 
cutlets, and so on until the dish is full. Then bake. 
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EicE AND Tomatoes. 

Wash a cupful of rice, and put it on the fire with 
sufficient water to boil it. Add to it a spoonful of salt, 
seven or eight large tomatoes cut fine, two onions 
chopped, a table-spoonful of butter, and two green 
peppers cut round, the seeds having first been taken out, 
or it would be too hot. 

Boil all together, until the rice is well cooked and 
almost dry. 

A spring chicken, cut in small pieces and boiled with 
the above, is very nice. 

To Stew Beown Celery. 

Fry in a skillet a small piece of bacon, a piece of 
fresh meat, and an onion. Cut up the celery in lengths 
of three or four inches, tie a string, around it, and when 
the meat is cooked, put in the celery to fry. When 
done, transfer it to a saucepan, and pour in the skillet 
with the ineat a pint of hot water, and let it stew until 
a nice gravy is made. Pour it over the celery, and let 
all stew until dinner time. Bemove the string before 
pouring on the gravy. 

This is the way to cook all vegetables brown. 

Cauliflower with Cheese. Chou-Fleur au Gratin. 

(A French Eeceipt.) 

After the cauliflowers are cooked, drain and place 
them on a plate. Sprinkle over them some grated 
cheese, and put them in a baking dish. Make some 
thickened milk, in which grate some cheese. Fill in the 
crevices of the cauliflowers, and cover as much as pos- 
sible with the sauce. Grate over them a little cheese. 
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Sprinkle a little bread-crumbs and melted butter. Cover 
again with bread-crumbs mixed with grated cheese. 
Cook over a slow fire, to form a crust. 

Twenty minutes before serving, pass over it a hot 
shovel to brown it. Before sending to table, sop up the 
melted butter which has drained from it with a soft 
piece of bread, and wipe the sides of the dish. 

BAGduT or Caulifloweb. 

Clean the cauliflowers well, and boil them in milk 
and water, but not too tender. Take them up, and, 
after draining them, put them in a saucepan with some 
veal broth, letting them simmer awhile in it. Then set 
them over a brisk fire. Thicken the gravy with a table- 
spoonful of butter rolled in a tea-spoonful of flour. 

Cattliflower with Cbeam. 

Two good heads of cauliflower, or broccoli, Koiled until 
tender, with a little salt in the water. Have ready one 
tea-spoonful of flour worked into a table-spoonful of 
butter, half a pint of milk (cream is better), pepper and 
salt. Make it hot enough to cook the flour. Then put 
in the cauliflower, after pressing the water well out, and 
stew it until quite tender. 

To Dbess Turnips. 

« Boil the turnips. Either mash them or cut each 
turnip into four pieces. If mashed, stir into them a 
little butter and cream. If cut into pieces, make a gravy 
of a little butter, a "dust" of flour, and cream or milk, 
and let it stew for a short time. 



VEGETABLES. 109 

Eed Beans Stewed. 

To a pint of beans, two quarts of water. The beans 
are better if put in water to soak over night. Next 
morning put them in two quarts of fresh water, directly 
the fire is made, to boil for dinner. When perfectly 
soft, mash them up in the water they were boiled in. 
Add a good lump of butter and a spoonful of lard, or a 
double quantity of butter. Season with pepper, salt, 
parsley, thyme, and onion if you like it (well washed 
first, and wrung in a towel). After the beans are 
seasoned and mashed, take them off the fire and set them 
in the comer to simmer until dinner time. Add water 
at discretion, if simmered too thick. 

Lima Beans. 

Put them on to boil in plenty of water, in which is a 
pinch of salsaratus. Let them simmer until very soft. 
Season with a very little onion, pepper, and salt. "When 
boiled, pour off nearly all the water, add a lump of butter 
worked in a little flour, and set them on coals to simmer, 
mashing up a few of the beans to enrich the gravy. 

Dried Lima Beans as a Yegetable. 

Boil the beans in water in which a tea-spoonful of 
salsdratus or soda has been dissolved. When tender and 
green, pour off that water. Put them on again in fresh 
water, and let them boil until done. Mash up one or 
two table-spoonfuls of beans in a little of the last water 
in which they were boiled, and stew with the rest, with 
a little cream, butter, pepper, and salt. 

Yellow Stewed SALsiriE. 

Scrape the salsifie, and, as you scrape it, throw it into a 
little water, with a small portion of vinegar to keep it 
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from turning black. Then boil it in water, seasoned with 
pepper, salt, and a few celery seeds or stalks. When 
sufficiently boiled, take some of the water and stir into 
it about a table-spoonful of butter rolled in flour. Season 
with pepper and salt. Then put in the salsifle and let 
it stew for fifteen minutes. Beat up the yolk of an egg 
with a table-spoonful of cold water, and, just before 
serving, stir it carefully in, to keep it from curdling. If 
you like the acid, you can squeeze in a little lemon juice 
afber it is taken from the fire. 

To Fry Salsifie. 

Scrape and boil with a little suet until soft. Then 
take it out, mash it with a little butter, pepper, and 
salt. A table-spoonful of butter to a dozen. Make them 
into small cakes. Flour them and fry in butter. 

Parsnips may be dressed in the same way. 

Spinach Stewed with Cream. 

"Wash the spinach well in several waters, then boil or 
steam it in a saucepan without water. Then strain it from 
the liquor, but do not render it hard and dry by squeez- 
ing. Chop it, and beat it well ijrith a spoon, taking care 
to have picked out all the fibres. Put it into a stew- 
pan, with a piece of butter, pepper, and salt. Stir it 
well as it stews, adding by degrees as much cream as 
will make it the proper thickness. Garnish with fried 
toast. 

Spinach. 

Wash, boil and drain it well. Set the skillet on the 
fire, put into it a table-spoonful of butter, and fry in it 
an onion cut thin and chopped fine. Then put in the 
spinach, and when it begins to fry, serve. 
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CUOTJHBEB PUB^E. 

Peel the cucumbers, cut them into dice, and put them 
on the fire, very early in the morning, with vinegar, cay- 
enne pepper, salt, a small onion, and a few celery seeds. 
Stew gently until dinner time. 

Gthlinqs OB Squashes. 

After cutting out the blossom and stem-ends of the 
cymlings, put them to boil directly after breakfast, and 
let them boil until quite tender and ready to fall to 
pieces. Place them in a colander, and press all the 
water out of them, as close as you can, with a small 
plate. When all is out, pulp them through the col- 
ander. Then put them in a stew-pan, with a table- 
spoonful of butter, a gill of cream, salt, and pepper. Set 
it aside on some coals, and stew gently for an hour or 
two, until the water is all absorbed. 

Cymlings are not good if they are watery, and they 
must be well stewed, after being well boiled, with plenty 
of butter and cream. 

Cbisped Pabsley. 

When picked and washed very clean, put it into a 
Dutch oven, or on a sheet of paper, and keeping it at a 
moderate distance from the fire, turn until crisp. 

To Boil Eice. (Geobqia.) 

First the rice must be thoroughly scrubbed and rinsed 
in several waters, until the floury particles, which are 
often sour or musty, are entirely removed. A handful 
of salt should be thrown into a pot of water, which 
must boil before the rice is sprinkled in. 
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The rice should be boiled twelve minutes steadily, by 
the watch. The water should then be poured off, and 
the pot covered and set close to the fire to steam for 
ten minutes, or until each grain is separated and well 
dried. 

Small Hominy. 

One quart of hominy, three pints of water. When 
it boils well, take it off and set it aside on coals, to soak 
for fifteen minutes. 

Hominy. 

Throw it into a pot of water, before breakfast, and 
boil it a whole day, slowly. To a gallon, a pint of rice, 
or half pint of beans. Put them in at twelve o'clock. 
One measure of hominy to four of water. Add a little 
salt. 

Corn Oysters. 

Grate young sweet com into a dish, and, to a pint, 
add one egg, a very small tea-cup of flour, half a gill of 
cream, and a tea-spooniul of salt. Mix well together, 
and fry (dropping it from the spoon) in boiling lard. 

Green Corn Cakes. 

Grate fourteen ears of good-sized com, neither too 
young nor too old. Two table-spoonfuls of sweet cream? 
two tea-spoonfuls of flour, the same of salt, a dust of 
pepper, or, if you like it, half a tea-spoonful. Drop it 
from a spoon in boiling lard. 

To Dry Corn for Winter Use. 

Boil the com for twenty minutes, and, while as hot 
fis you can handle it, cut it from the cob, but not too 
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close — and do not scrape it. Dry it quickly on a piece 
of cotton, which absorbs the moisture, and put it away 
in bags, in a dry place. When wanted for the table, 
put it in soak the night before, and, before serving, boil 
it for about five minutes. Season with butter, salt, and 
pepper. A little cream is an improvement. 

How TO Boil Green Corn. 

Let the water be boiling, and add a little salt. ' Drop 
in the com, and boil it from ten to fifteen minutes. 

Corn Pudding. 

One pint of scraped com, four eggs well beaten, two 
cups of cream, a table-spoonful of butter, pepper and 
salt to the taste. Bake in a dish. 

Kohl Cannon. 

Boil three large potatoes with the skins on, bruise 
them to a meal, and mix them with three cabbages 
boiled, pressed from the water and chopped; to which 
add half an ounce of butter, two spoonfuls of cream, 
pepper, and salt. Heat and stir it over the fire, and 
Bend it to table in the shape of a cake, or in a mould. 

Kohl Cannon. 

Boil a nice head of cabbage in water. When half 
done, pour off the water. Let the hydrant run a few 
minutes on the cabbage. In the meantime, clean the 
pot, put in more water, with some salt and a pinch of 
salseratus. About half an hour before dinner, take out 
the cabbage, drain it well, mash up four or five boiled 
potatoes, according to size, but do not mash them too 
fine. Mix them well with the cabbage. Put in a good 
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lump of butter, pepper, and salt. Fat all in a spider, 
and keep hot until dinner time. 

Cabbage ^a la Creole. 

Cut a piece of pork, the size of a person's hand. Take 
two table-spoonfuls of lard, and put it with the pork to 
fry. Have ready the white part of a cabbage, cut up — 
but not very fine — having previously laid it in cold 
water.. When the pork has fried a little while, put in 
the cabbage, and let it fry for some time, keeping it well 
covered. The water that adheres to the cabbage is 
enough. Turn it about often, as it is apt to burn. When 
done, send all to the table. 

Two table-spoonfuls of lard are enough for one cabbage 
only. 

Stewed Cabbaqe. 

Boil a large cabbage, press it dry in a cloth, then cut 
it fine, adding pepper and salt, and a few cives or green 
onions, also boiled separately, and well chopped. Put a 
lump of butter into a stew-pan, let it melt, add the 
cabbage, with a spoonful of gravy, warm it together, 
stirring it all the time. 

Artichokes with Ego. 

Boil the artichokes, then throw them into a saucepan 
with some butter. Put in some cream, cives, parsley 
and salt. Thicken the sauce with the yolk of an egg, 
and serve. 

Jerusalem Artichokes. 

Peel and scrape them, and throw them into cold water 
with a little vinegar, which will prevent them from 
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taming dark. When ready to boil for dinner, put them 
into warm water, and let them boil, watching them 
closely to see that they do not boil too hard. Take 
them out, two or three at a time, as they become soft, 
for if left in after they are done they will get hard, and 
harden the longer they boil. When all are done, stir 
lightly through the artichokes a table-spoonful of butter, 
a gill (less will do) of cream, and a little salt. Keep 
them hot in the comer of the range until ready to 
serve. 

To Boil Onions. 

Put on twelve large onions, in a gallon of cold water 
and let them boil — but not too hard. If the water be- 
comes yellow and does not look quite clear, pour it off 
and add as much more boiling water. Put a little salt 
in both waters. When they are ripe and just out of the 
garden, they will cook in an hour or two, but after they 
have been dried, they take longer. 

To Stew Onions. 

Boil some onions with salt, and drain them. Put in 
a stew-pan a piece of butter. Sprinkle with flour, 
pepper, and salt. Pour on some cream, and turn every 
onion with a spoon. Stew ten minutes and serve. 

To Boil Asparagus. 

Scrape the asparagus to within an inch or two of the 
green points, and as you scrape them throw them 
into cold water, until all are done. Then tie them in 
bunches, and cut the large ends evenly that the aspar- 
agus may all be of the same length. Put them into 
boiling water, and as soon as the stalks are tender take 
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them out, or they will lose their flaror and be liable to 
break. Dish them on bread toasted brown and dipped 
in the water in which they were boiled. Serve with 
melted butter. 
Boil from twenty to twenty-five minutes. 

AsPARAaUS WITH CsBAM. 

After preparing the asparagus, as above, throw them 
into boiling water, to blanch them ; then into a stew-pan 
with some fresh butter, cream, and a bunch of sweet 
herbs, but do not season them too highly. Before serv- 
ing, beat the yolks of two eggs in a little creamy to 
thicken the sauce. 

To Boil Gbsen Peas. 

After they are hulled, wash them in a colander, throW 
them into boiling watef , and let them boil from fifteen 
to twenty-five minutes, according to their age. Drain 
well, and serve with butter. 

Stewed Peas with Lettuce. 

Shell the peas, and boil them in hard water with 
some salt in it, then strain them*in a sieve. Slice some 
lettuce, and fry in butter, then put the peas and lettuce 
in a spider with a little good gravy, pepper and salt. 
Thicken with butter rolled in fiour. Put in a little 
sliced meat. 

Green Peas with Cream. 

Two quarts of green peas. Boil them, but do not let 
them break. When done, take them up and drain off 
the water well. Toss them into a saucepan with butter, 
a handful of parsley, and some mint. Season with salt 
and pepper, and pour in a tea-cup of cream. 
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HOTCH POTCH. 

Stew peas, lettuce, and onions together in a very little 
water, with a beef or ham bone. While these are 
cooking, fry some mutton steaks, seasoned, of a nice 
brown. Three-quarters of an hour before dinner put 
the steak into a stew-pan with the vegetables. Stew, 
and serve all together. 

Pot Pourri. 

Fry slightly a small piece of veal, and then mince it 
very fine. Mix then some egg-plant, a few lima beans, 
a little corn finely cut, a little carrot, mushrooms, toma- 
toes, potatoes, and parsley chopped with a knife passed 
through an onion, or a small onion chopped up, pepper, 
and salt. Mince all together with a little butter. Put 
it in a skillet and brown it. All the vegetables must be 
previously cooked. If you have any chicken, sweet- 
treads, or crabs, put it in finely minced. 

It is very nice bro'vy^ned in shells. 
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Fassoyeb Balls for Soup. (Fbom an English 

Beceipt Book.) 

Chop one onion and half a pound of suet very fine. 
Stew together until the suet is melted. Then pour it hot 
upon eight table-spoonfuls of the finest white flour. Mix 
it well together. Add a little salt, a little grated lemon 
peel and grated nutmeg, a pinch of ginger, and six eggs. , 
Make it into balls and drop them into the boiling soup, 
and let them boil for fifteen minutes. Nothing can ex- 
ceed the excellence of the balls made after this receipt. 
They can be used with any kind of soup. 

Vert Fine Force Meat Balls for Soups, or to Serve 
WITH Fish Stewed or Boiled. 

Chop, and afterwards pound in a mortar^ any kind of 
fish, adding an anchovy or two, or a tea-spoonful of the 
essence of anchovy, but do not allow the taste of it to 
prevail. Add the yolk of a hard-boiled egg, and to this 
the fat of some nice fresh bacon, which must be pounded 
separately, and both well mixed together. Now add a 
third portion of bread, prepared by soaking and pound- 
ing previously, and mix the whole together with the 
beaten yolks of raw eggs, sufficient to bind it. 
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FoBCE Meat Balls. 

Boil some veal (or take any kind of cold meat you 
have ; turkey and chicken are the best), and when tender, 
chop up fine, with a slice or two of cold boiled ham or 
tongue. Season with pepper, salt, cloves, and onion. 
Mix with two raw eggs. Eoli into balls, which dip into 
the beaten yolks of one or two eggs. Then roll them in 
flour and fry them. 

Force Meat Balls, without Meat. 

Five table-spoonfuls of the crumbs of stale bread, the 
same of beef suet, two eggs beaten light, all the brains 
and a little of the tongue of a calf's head, a table-spoon- 
ful (or enough to bind it) of flour. Season highly with 
pepper, salt, onion, and a little herb. Make mto balls, 
and fry in lard. 

FoBCE Balls, without Meat. 

Take a little thyme, savory, and spinach, crumbs of 
white bread, and the yolks of two eggs well beaten. 
Season with salt, pepper, cloves, and mace. Chop it 
small, and mix all well together. Make some balls 
round and some long, and fry them. 

Bread and Butter Balls. 

Take half a loaf of bread, cut off all the crusts, and 
grate it. Beat up into it the yolk or the whole of an 
egg. Put in a little salt, pepper, chopped parsley, and 
a little chopped cold ham or sweet bread, or both. Mix 
all well, in a bowl. Soften it with one or two table- 
spoonfuls of beef soup. Make it just soft enough to 
roll into balls, and fry in boiling lard. 
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Common Teal Stuffing. (An English Beoeipt.) 

Take equal quantities of beef suet and crumbs of bread 
Chop the suet very fine. Chop together a bundle of 
sweet herbs. Add to them a tea-spoonful of grated 
lemon peel, pepper, and salt. Tide, who is good author- 
ity, observes that it would not be amiss to add a piece 
of butter and pound the whole in a mortar. Grated 
ham or tongue may be added to this stuffing. 

N. B. — Bacon or butter must always be substituted 
for suet, when it is to be eaten cold. Lemon peel and 
thyme being strong in flavor, should only be used in 
small quantities. Force meat, should be consistent 
enough to cut with a knife, but not dry and heavy. 

PoTAED, OE Veal PatiS. 

Three and a half pounds of leg of veal, a slice of salt 
pork chopped fine, four table-spoonfuls of grated crack- 
ers, one table-spoonful of salt, one tea-spoonful of black 
pepper, one tea-spooniul of grated nutmeg, two ounces 
of butter, and three eggs. Chop the veal very fine, and 
mix in the above ingredients. Beat the eggs light, and 
stir them well into the mixture. Make it into two little 
loaves. Sprinkle bread-crumbs and small lumps of 
butter over the top. Grease your dripping-pan and put 
them in, with two tea-cupfuls of water, and baste every 
now and then as you do roast beef. 

Veal Balls. 

Cut ten or twelve small slices of veal. Put on them 
some force-meat, according to fancy. Boll them up, and 
tie them across the middle with thread. Put them on 
a bird-spit, rub them over with the yolk of an egg, flour 
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them, and baste with butter. Half an hour will cook 
them. Have ready some good gravy, with mushrooms. 
Garnish with slices of lemon, and serve up. 

Entee^ of Beef and Veal. 

Take a nice large slice of beef, and the same of veal. 
Beat them well to flatten them out. Prepare a stuffing 
made of bread-crumbs soaked in milk, a few truffles or 
mushrooms, and sausage meat. Place this stuffing be- 
tween the meat-rolls, tie it up, and cook it for five or six 
hours over a slow fire. Carefully untie it, and serve it 
with the gravy. Garnish the dish with truffles or mush- 
rooms. 

Veal Bewitched. 

Take three pounds of veal (it is best from the 
leg). Chop it very fine, with a quarter of a pound of 
pork, a cup of bread-crumbs, three tea-spoonfuls of salt, 
one of black pepper, half a tea-spoonful or less of cayenne 
pepper, a little pinch of cloves ; all mixed with two raw 
eggs, and then worked well together with the meat. 
Place it in a common mould or kettle, shut it .up tight, 
and steam for two hours. Then put it in the oven, 
leaving the doors open, and let it stay only a short time 
to dry. When cold, turn it out and cut into thin slices, 
to serve. It is a nice dish for lunch, and tastes like 
boned turkey. 

It is much improved by covering it with aspic (meat 
jelly), as you would boned turkey. 

Calf or Lamb's Head Boiled. 

Boil the head whilst chopping up the haslet, lights, 
and liver, as fine as mince meat. Put these in a sauce- 
6 
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pan, with butter, pepper, salt, a iittle onion, and thyme, 
with a table-spoonful of flour to thicken it. Pour this 
over the head after it is boiled. 

Baked Head. (German.) 

Put on the head in enough water to cover it well. 
Throw in some salt, from one to three onions, as you 
like them, and about twelve allspice. Boil just enough 
to take out the bones. Strain off that water. Put it on 
again with fresh water, throw in a handful of raisins, a 
table-spoonful of vinegar, a table-spoonful of brown 
sugar, and then mix a table-spdonful of flour with a 
little cold water, and stir it in to thicken the gravy. 

Calf's Head. 

Boil the head sufficiently to take out the bones with- 
out breaking the meat. Then season it well with pepper, 
salt, a little mace, and cloves. Beat up an egg and pour 
over it ; then put grated bread, seasoned with butter, 
pepper, and salt, and bake it. 

Serve with force-meat balls, or cakes made of the 
brains. 

Calf's Head Dressed as Terrapin. 

Put on the head in just enough water to cover it, with 
salt, pepper, and six large or eight small onions. When 
parboiled, take the head out, and cut it up as you would 
terrapins. Put one quarter of a pound of butter in a 
frying-pan, and stir into it a tea-spoonful of flour until 
it browns ; then put in three onions chopped fine, cay- 
enne and black pepper, a little sweet marjoram (or sweet 
basil), and a little of the water in which the head was 
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boiled. Into this gravy ^put the head that has been cut 
Tip, and, just before serving, add half a tumbler of 
wine. 

Make a nice force-meat of veal or cold turkey, with a 
little of the brains mixed in, season as other force-meat, 
and fry them. Make the rest of the brains into brain 
cakes, seasoning with pepper and salt. Little eggs may 
be made (see page ) and put on the top ; or, instead 
of the little eggs, boil six or eight hard, chop up fine, 
and mix all through. 

Calves' Feet Dressed with Tomatoes. 

Four feet, washed and cleaned. Then put them into 
a pot, with about three quarts of water. Let them boil 
two hours. Add two onions cut fine, one quart jar of 
tomatoes (or the same of fresh tomatoes), a little mace, 
pepper, salt, &c. Then boil slowly four or five hours, 
or until the large bones can be easily drawn out. When 
about finished, add a small piece of butter, and serve 
hot. 

Liver. 

Take a little butter, put it into a saucepan, and let it 
brown, with an onion, two or three cloves, garlic, and a 
little parsley. Prepare, by slicing, a calf's liver, with a 
little bacon (say two or three slices), a little cayenne 
and black pepper, a blade of mace, and a bouquet of 
sweet herbs. Put all into a pan, over a slow fire, for 
two or three hours. Before serving, add a glass of 
Madeira wine, a spoonful of catsup, and a ^ojj^ of an- 
chovy. Let it bubble, and serve up. 



124 ENTBEMETS. 

Labbed Lfveb. 

Wash clean, and drain, a calTs liver. Lard it thickly. 
Season with mace and nutmeg powdered. Lay one or 
two slices of bacon at the bottom of the pan. Stew it 
gently, until well done. Take out the Uver, and stir 
into the gravy some mushroom or tomato sauce. If you 
like it, garnish with small button-onions, well boiled. 

An Entbemet op Liver. (From a Celebrated Caf^ 

IN Munich.) 

Boil a liver (lamb's liver is best) until quite tender, 
and cut it in thin round slices, about one-eighth of an 
inch in thickness. Make a rich brown gravy, seasoned 
with spices and wine, stew the liver in it for a few 
minutes, and serve very hot. 

Garnish the dish with lemons and hard-boiled eggs 
cut in slices. 

This also makes a nice breakfast relish. 

Curry. 

Two pounds of meat, cutting off all the fat, two me- 
dium-sized onions cut in slices and fried brown in about 
half a table-spoonful of butter. When sufficiently brown 
remove the onions, and put in the stew-pan in which 
they were fried two table-spoonfuls of curry powder, if 
made of fresh meat (if made of cooked meat, about half 
a tea-spoonful less), a small tea-spoonful of flour dusted 
in half a pint of water, a table-spoonful of butter. Stir 
these ingredients all the time, until they commence to 
cook thoroughly. It is of great importance to stir the 
curry a long time at first, and afterwards occasionally 
that it may not bum. Salt to taste. 
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Eaw meat will take fully two hours, as it must cook 
slowly. Meat already cooked, one hour. If there is any 
nice clear, fresh gravy of any kind, or gravy soup is 
excellent, it is a great addition, particularly to the 
cooked meat. 

If you have both paste and powder, put to raw meat 
a good tea-spoonful of each, and to cooked meat not so 
much of either. 

Yeal curry is generally cooked with tomatoes. 

Fish curry is made as above, taking care not to mash 
your fish. A string of tamarinds is an improvement to 
fish curry. 

Eice should always be served with curry. 

BiNDERLOO Curry. 

Garlic, half a pound. 

Ginger, three-quarters of a pound. 

Coriander seed (Dhunia), three-eighths of a pound. 

Turmeric (Huldee), three-eighths of a pound, 

'Cummin seed (Zebrah), quarter of a pound* 

Chili peppers, quarter of a pound. 

Pepper, one ounce. 

Bay leaf, one ounce. 

Vinegar j one and a half bottles. 

Pork, eight or ten pounds. 

Mix some salt and vinegar with the meat and leave 
it for six hours — no water. Then mix to a paste in a 
mortar with the vinegar, the ingredients mentioned 
above. Let it stand twelve hours after adding to it the 
meat, after which it must be carefully cooked over a 
slow fire until all the water in the meat has evaporated, 
after which let it cool and put it in stoppered jars for use. 
When it is required, it must be thoroughly warmed and 
sent to table to be eaten with rice. 
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If the pork is not rich, a little lard or butter must be 
added 

The meat should be cut in pieces about the size of an . 
egg, and the materials for the curry pounded and sifted 
before mixing in the mortar. 

Indian Pilau. 

Slice a large onion very fine, and divide it into shreds. 
Then fry it slowly, in a quarter of a pound of butter, 
until it is equally but not too deeply browned. Take it 
out, and fry in the butter half a pound of rice. 

As the grain easily burns, it should be done over a 
very slow fire until it becomes a bright yellow tint. 
Then add to it sufficient boiling broth to boil the rice 
soft in the usual way, each grain remaining separate. 
Also add a quarter of an ounce each of cloves, pepper- 
corns, and allspice, tied in a piece of muslin, three onions, 
if you like their flavor, and salt to the taste. Before 
serving, take out the spice and onions, and serve with 
the meat the broth was made from. It ought to be a 
loin of lamb, cut in joints, which, after being taken out 
of the broth, are peppered, salted and fried. Place the 
meat on a large flat dish (hot), and pour over it the 
stewed rice, which ought to be a rich brown color. 
Garnish with hard-boiled eggs cut into quarters. This 
dish must be eaten hot. Malaga raisins are often boiled 
with the rice, and chicken substituted for the lamb. 

Croquettes. (French Eeceipt.) 

One tongue, well boiled, and when cold chopped fine, 
seven or eight sweet-breads, according to size. Lay 
them in cold water until all the blood is oul, scald them, 
take out the sinews, and fry them brown in butter. 
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Chop them up separately from the tongue. One loaf 
of stale bread, grated or rubbed fine, and six eggs. 
Mix the sweet-bread, tongue, and crumbs, the sweet- 
bread to predominate over the tongue. Put three of the 
eggs, well beaten up, into the mixture, also the half of a 
small onion chopped fine, parsley, salt, and pepper. . 

Beduce a knuckle of veal, season it with a little salt 
and pepper, and put in sufficient to moisten the mixture. 
Then roll it into small rolls, the size of a large cork, dip 
them in the remaining three eggs, which must be beaten 
well, but not to a froth, roll them in the grated bread, 
and fry them in boiling lard a light cinnamon color. As 
the ingredients are already cooked, they must only re- 
main in the lard until they brown slightly, and then be 
taken out. If suffered to remain long, they become 
tough and tasteless. They should melt in the mouth. 

Croquettes. (A French Eeceipt.) 

One and a hali pounds of veal, chicken, turkey, or sweet- 
bread already cooked. 

Two table-spoonfuls of ham or sweet middling, also 
boiled. 

Table-spoonful of butter, rolled in flour. 

The yolk of one egg. 

Half a pint of cream, or if you have it not, new milk. 

Salt, pepper, and a "grate" of nutmeg. 

Cut up the meat very fine, as for mince-meat, but do 
not chop it, or it will be pasty ; nor must it be lumpy. 
Cut up the ham in the same way. Season with pepper 
and salt, and one "grate" — or at most two — of nut- 
meg. Boil the cream or milk, beat in the egg, then 
gradually stir into it the creamed butter and flour ; stir- 
ring all the time, that it may not be lumpy. Let it boil 
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until it drops ropy from the spoon. Then pour ont 
half from the saucepan, and set it aside. Put all the 
chopped meat into the saucepan with the other half over 
the fire until thoroughly mixed, but not cooked more. It 
mixes better in this way. If too stiff, add that which 
has been set aside, a little at a time, until it is the proper 
consistency ; all, if necessary. It must be as soft as it 
can possibly be handled, which must be as little as 
possible. Then pour the mixture from the saucepan on 
to a plate to cool, or what is better, stand it on ice. 
Eoll cracker-crumbs very fine, or bread-crumbs will do, 
beat an egg — white and yolk — form the mixture into 
balls the shape of corks or pears, dip them in the egg, 
then in the crumbs, rolling them over and over with a 
silver fork. Have some lard that is boiling hot, in some- 
thing that is narrow and deep, as they must be dropped 
a few at a time in the boiling lard. Being already 
cooked, they only require to be heated through and of a 
light brown. They must not stay long enough to fry 
or make them hard. Be sure the lard is boiling. They 
must not be fried, but boiled. Garnish with crisped 
parsley when served. 

Sweet-Bread Croquettes. 

Having trimmed your sweet-breads nicely, and re- 
moved all the gristle, parboil them, and then mince them 
very fine. Add some stale bread-crumbs, which must be 
already grated, and season with a very little salt and 
pepper, some powdered mace and nutmeg, and some 
grated lemon rind. Moisten the whole with sweet rich 
cream, and form them into small cones or sugar loaves, 
smoothing them nicely. Have ready some beaten egg, 
mixed with grated bread-crumbs. Dip into it each cro- 
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quette, and fry them slowly in fresh butter till they are 
of a light cinnamon brown. 

Serve them hot, standing them np on the dish, 
with a sprig of parsley in the top of each. 

Sweet-breads should never be used unless perfectly 
fresh. They spoil very rapidly. As soon as brought 
from market, should be split open and laid in cold water. 
Never attempt to keep sweet-breads until the next day, 
except in cold weather. Similar croquettes may be 
made of cold boiled chicken, or cold roast veal, or of 
oysters, minced, raw, and seas(5ned, and mixed as above. 

Croquettes of any Cold Meat. 

After chopping up the cold meat very fine, boil some 
milk, and, while boiling, add the chopped meat, one or 
two eggs, both whites and yolks, beaten lightly in, a 
very little grated lemon peel, very little mace, pep- 
per, salt, and some butter. Keep it boiling, stirring it 
well till of a sufficient consistency to form into cork- 
shaped balls. Eoll in grated bread and fry in boiling 
lard. 

Croquettes of Eeef. 

A pound and a half of beef (chopped up finer than for 
hash), two table-spoonfuls of ham, quarter of a pound 
of butter, two table-spoonfuls of flour. Put the butter 
in a skillet, and stir the flour gradually in. Then stir 
in a tea-cup of milk, the yolks of three eggs, pepper, and 
salt, a "grate " of nutmeg, and a tea-spoonful of parsley 
chopped fine. Fry all together, stirring all the time 
until it makes a paste, then add the beef and ham. Stir 
that a little while, and proceed as with other croquettes. 
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Fish Croquettes. 

Take dressed fish of any kind, separate it from the 
bone, mince or pound it with a little seasoning, one egg 
beaten with a tea-spoonful of flour and one of milk. 
Boll it into balls, crust the outside with egg and dredge 
it well with bread-crumbs. Fry them of a nice brown 
color. The bones, heads and tails, with an onion, an 
anchovy and a pint of water, make the gravy. 

Fish Croquettes. 

Pound any kind of fish in a mortar, chop a hard-boiled 
egg very fine, mix it up with the pounded fish, make the 
batter with an egg, milk, flour and a tea-spoonful of the 
essence of anchovy, roll them into balls, or the shape 
of corks, dip them in the batter, and fry them. 

A table-spoonful of milk and the same of flour will be 
sufficient for one egg, and the croquettes will be lighter 
than when the egg alone is used. 

Lobsters make very nice croquettes, in which case the 
shells should be broken and boiled down for gravy. 

Lobster Croquettes. 

Boil one or two lobsters, and mince them fine. Fry 
lightly in butter two or three onions ; mix in two or 
three table-spoonfuls of flour, then a pint of milk, then 
the lobster, and finally the yolks of three eggs ; use 
parsley and seasoning to the taste. Stir the ingredients 
well together so as to make rather a moist paste. Put 
away cold until wanted for use. Then shape them, dip 
them in the beaten yolk of an egg and powdered 
cracker-crumbs, and fry brown in boiling lard, which 
must cover the croquettes. 
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Ceoquettes of Hoa's oe Calf's Beains. 

Soak the brains first in cold salt and water to draw 
out the blood. To half a pound of brains take half a 
pound of tender pork, the same of fine bread-crumbs, 
half a small onion, a little parsley, celery or celery tops 
chopped fine, pepper, salt, one egg to mix them with 
and two eggs to roll them in. 

Fry the brains first, and fry lightly the meat, chop the 
meat very fine, mash the brains with pepper and salt, 
mix in the crumbs, then the egg ; form into croquettes, 
dipping them into the two eggs, which must be well 
beaten, then into the bread-crumbs, and drop them into 
boiling lard. If the lard is boiling they cook instantly 
a light brown color, when they must be taken out; as 
the ingredients have been already cooked, they will 
only require 'to be browned and made hot. If the lard 
boils, they will not be greasy. 

Rice Ceoquettes. 

Boil one pint of rice, mash it fine, season with butter 
and one or two eggs well beaten, mix until very light. 
Squeeze in the j nice and grate the rind of one orange, 
make in the form of corks, and sprinkle with powdered 
sugar. Serve as a second course vegetable. 

EiCE Ceoquettes. 

One quart of boiled rice, mixed with three eggs, 
pepper and salt. Make in the form of a cork, roll them 
in grated bread or cracker, and fry them in sufficient 
boiling lard to cover them. 
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Potato Bessole. 

Mash some potatoes, add to them any kind of meat, 
a boiled onion, and a hard-boiled egg, all chopped very 
fine. Mix them up together with an egg beaten, and if 
required to be very light, beat the white separately to 
a strong froth. Make the mixture into balls and fry 
them, or put them into shells, touch them over with the 
yolk of an egg, and brown them. * 

Peppers Stuffed with Foece-Meat. 

Take some large mild peppers. Soak them a few days 
in salt and water, changing it constantly to make them 
less pungent. Cut out the vein that makes them so hot, 
and stuff them with a fine force-meat, made either with 
veal or chicken, seasoned with salt, butter, a knife drawn 
through an onion, and some parsley chopped up with 
the knife, some sweet herbs, such as are generally used 
in force-meat, and crumbs of bread. Stuff the peppers, 
and fry them well in butter. 

Serve with a rich gravy. 

Potato Croquettes. 

Peel one dozen potatoes. Boil them, with a little salt 
m the water. When cooked, place them in a colander, 
over the pot of boiling water from which they have 
just been taken, and throw a cloth over them. Steam 
them until they are dry and mealy. Take off the skins 
while smoking hot and very dry. Beat up well some 
pepper, salt, and milk, or cream if you have it, adding 
four eggs, which must be mixed well with the pota- 
toes while hot. When nearly cold, form the croquettes 
either In pear or cork shape. Break three eggs, beat 
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them well together. Eoll the croquettes first in the 
eggs, then in stale bread-crumbs. Fry them in lard, 
which must be very hot before the croquettes are put 
in. They will cook in about five minutes. 

Salmi of Livers, Giblets, or Cold Fowls. 

(A French Eeceipt.) 

Prepare it as follows : Put in a skillet a piece of butter 
rolled in flour, and let it melt without burning. Add to 
it half a glass of broth, or water if you have not the 
broth ; put an equal quantity of red wine, two shallots, 
a bunch of herbs, salt, and pepper. Let it boil for half 
an hour. Then take out the herbs and shallots, put in 
your liver, giblets, or fowl, and warm it, but do not let it 
boil. Just before serving, add the juice of a lemon. 
You must first garnish the bottom of the dish with 
toasted bread ; place on this your meat, and pour over 
it the sauce. 

Chicken Cutlets. 

To a pound of chicken or veal, chopped rather fine, 
but not as fine as for croquettes, add a table-spoonful 
of fat bacon, though less will do, pepper and salt to the 
taste, making it rather hot ; a Chili pepper chopped fine 
is an improvement. Add three table-spoonfuls of onion, 
and a full tea-spoonful of parsley. Moisten with the 
liquor it was boiled in, and mix in the yolk of an egg to 
bind it. Form them in the shape of cutlets, roll in fine 
bread-crumbs, and fry in boiling lard. 

A rich gravy, made either of veal or chicken, is poured 
over it. 
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Sweet-Bbeabs. 

Take a knuckle of veal, two onions and a piece of 
bacon, pour on it three pints of water, which must cook 
it. When it boils to a jelly, strain the meat from the 
jolly (or gravy). You must avoid adding any more 
water. Add to the gravy a small piece of cinnamon, 
pepper, very little salt, marjoram, thyme, parsley, two 
cloves, a small piece of mace, and a spoonful of brown- 
ing. Take eight sweet-breads, cut off the gristle and 
pour over them boiling water ; then throw them into 
cold water, to draw out the blood; lard them if you 
like it, larding only one side. Having salted the gravy, 
lay the sweet-breads in a spider or bell-metal skillet 
with it, keeping back some to add in case it should dry 
away. The sweet-breads must not touch each other, 
and should have the larded side down. Let tttem stew 
slowly, turning them when they are done on one side. 
They must only be turned once and cooked slowly to 
avoid burning them. Occasionally the top may be put 
on the spider. 

Sweet-Beeads.. 

Parooil the sweet-breads, and put aside the liquor 
they were boiled in, which should have a little onion 
and parsley to flavor it. Take two spoonfuls of brown 
sugar ; brown it over the fire, add a tea-cup of cold water, 
beat up the yolks of one or two eggs and pour the eggs 
on the hot sugar, stirring it that it may be smooth. Put 
the sweet-breads in a dish, with a little of the water 
they were boiled in ; place them in an oven, and with a 
feather wet the sweet-breads with the egg and sugar, 
repeating it while it dries until it is a fine brown. Put 
in your sweet-breads two and a half hours before the 



ENTBEMETS. 135 

hour of dining, and when half done put them in the oven 
as directed above. 

To make the gravy for the sweet-breads, it is best to 
brown some pieces of veal, and add to this onions, pars- 
ley and thyme. Serve with French peas or mushrooms. 

Beown Sweet-Breads with Olives. 

To six fine sweet-breads, take a table-spoonful each of 
butter and of lard, each scant. Put them in a skillet, with 
pepper, salt, and an onion chopped very fine. Let it fry 
away, and then take out all the particles ; next dredge 
flour or put crumbs of bread over your sweet-breads and 
put them in, turning them and letting them remain for 
ten minutes. Take some veal, put a half pint of water, 
a sprig of thyme, parlsey and a sprig of sweet basil, and 
let it boil. Strain it and put the broth to the butter 
and lard, place the sweet-breads in, and let them stew 
until dinner time. Stone a spoonful of olives, and put 
in towards the last. 

Boiled Sweet-Breads. 

Boil them in water, with a very little mace (to an 
ordinary dish, a few blades), until they are done, which 
will be soon ; half a pint of cream (or milk if you have 
not cream) and butter worked together, and, just before 
dishing, beat into the cream the yolk of an egg. Pour 
this over them, and serve. 

Sweet-breads should be well blanched, to draw out all 
the blood, and the sinews all trimmed out; and they 
should be boiled or stewed until they are like marrow, 
but not dropping to pieces. 
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Swsbt-Brsads. 

« 

To four Bweet-breads, a gill of water, a quarter of a 
pound of butter, and a little mace. Place them in a 
saucepan, and put the butter in pieces on them, then the 
water and mace. Dredge with flour, and cover them. 
Set them on coals. When dinner is ready, take them 
out and place them on a dish. Put in the sauce half a 
pint of cream, a spoonful of flour and butter well mixed, 
stir well in the saucepan, give it a boil, pour over them, 
and send to table. They must not stand. 

Slices of lemon-peel put upon sweet-breads, while 
browning or braizing, will heighten the flavor and keep 
them white. 

Gravy foe Glazed Sweet-Breads. 

A knuckle of veal boiled down, with a very little 
pejyper, salt, and a little boiling water. Season with 
celery, parsley, an atom of onion. Let the sweet-breads 
blanch. Strain the gravy, and let the sweet-breads stew 
in it an hour. Set them aside until dinner-time. 

Sweet-Breads Dressed with Knuckle op Veal. 

Boil a knuckle of veal, the day before you wish to use 
it, to a jelly, putting with it pepper, salt, a blade of mace, 
two cloves, and allspice. Before taking it from the fire, 
put in the sweet-breads, and let them stew in it until 
soft, but not dropping to pieces. Set all away until 
next day, leaving the sweet-breads in. Before serving, 
skim off every particle of fat, heat them well, and send 
to table. 
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Swest-Bbead Pasties. 

Parboil your sweet-breads. Shred them very fine. 
Put to them, some marrow, also shredded. Add some 
grated bread, the yolks of two raw eggs, pepper, salt, and, 
if you like it, a little grated nutmeg. Mix all together. 
Then make the paste with butter rolled in flour, the 
yolks of two eggs, and cold water. Eoll it into little 
pasties, and put into them the above preparation. Bake 
in an oven, over a gentle fire. If you prefer it, you may 
fry these pasties in butter or lard. 

Kidney Pasties. 

Shred well the kidneys of veal already cooked, together 
with the fat and a little veal, some beef suet, and the yolks 
of raw eggs. Season with cloves, mace, nutmeg, and salt- 
Make the pasties with puff paste. Fry them in lard or 
butter. Let them be of a fine color, and yellow. 

Florentine of Yeal. 

Mince two kidneys of veal — fat and all — very fine. 
Chop a few herbs, and put to it. Season with cloves, 
mace, nutmeg, and a little salt. Celery in winter, or its 
seed in summer, is an improvement. Add four or five 
yolks of eggs chopped fine, some crumbs of bread, and 
a very little wine — if you like it. Lay a sheet of puff 
paste at the bottom of the dish, put in the ingredients, 
and cover with another sheet of puff paste. Bake in a 
slack oven, and serve up hot. 

French Macaroni Pie, with Tomatoes. 

Boil the macaroni until tender ; when drained, place in 
a dish, alternately with grated cheese. Prepare a tomato 
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sauce as follows : Scald the tomatoes until you can skin 
them, beat the pulp with finely grated ham, onion, 
salt, parsley, thyme, and Lucca, or any good sweet oil. 
Pass through a sieve, and pour over the top of the mac- 
aroni, then place it in the oven for a little while to crisp 
and brown, or use a salamander to brown it. 

Macaroni. 

Take as much raw macaroni as will nearly half fill the 
dish in which you intend to serve it. Boil it one hour in 
water and another hour in milk and water, until it is 
quite tender ; strain it in a sieve and sprinkle it with a 
little salt and cayenne pepper. Put a layer of it in the 
dish, and over it a layer of mild cheese cut thin, then 
some lumps of butter, and so on in alternate layers until 
the dish is full. Grate cheese over the top layer, then 
brown it lightly in an oven, being careful not to let it 
stay in long, as it would become tough. 

Macaroni with Hah. 

Proceed as above to prepare the macaroni ; put then 
alternate layers of macaroni, cheese, and grated ham, less 
of the ham than cheese. 

Terrapins. 

Boil the terrapins until very tender, and the flesh is 
ready to drop from the toes. Pour about a quart of cold 
water on them when taken out of the boiling water. 
Then pick them, and if the water that runs out of the 
shell IS not sufficient to make your gravy, add what is 
necessary of the cold water that has been poured on them 
when taken out of the pot. 
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To one quart of terrapins, take a large table-spoonful 
of butter. Hal^the butter must be put with them when 
they are put on to stew, which enriches the tecrapins 
all through, and the other half worked with a very little 
flour, just sufficient to thicken it, stirred in at the last. 
Put this butter and flour in a skillet until it becomes hot 
and quite a brown color, add it then to the terrapins. 
Season with pepper, salt, three cloves and six allspice 
to each quart. If you like wine, stir in a glass when 
ready to be served, or a pint of cream if you prefer it, 
or you need not put either. The yolk of an egg beat 
into the gravy enriches it. 

Terrapins. 

To one good-sized terrapin, three cloves, six allspice, 
a small onion chopped very fine, or, at discretion, a 
quarter of a pound of butter, mixed with a little flour to 
thicken it ; a small quantity of mace, cayenne pepper 
and salt to the taste. Add wine if you choose. 

Made Eggs fob Terrapins. 

Beat the yolks of three hard-boiled eggs in a mortar, 
and make it into a paste with the yolk of a raw one. 
Roll it into small balls, and throw them into boiling 
water for two minutes to harden. 

Chassb. (A Lima Eeceipt.) 

Fry in lard an onion chopped fine and tomatoes, then 
add very little water, and throw in some potatoes peeled 
and cut. When nearly cooked, crumble in some fresh 
cheese, and leave it to stew until it is well mingled and 
ropy. Just as you are about to serve tfp, poach eggs 
and lay them on top. When tomatoes are not in season, 
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the potatoes are cooked in milk, op fried alone with the 
onions. In Lima they put in craw-fish. Crabs might 
be substituted. 

A Nice Preparation of Liver.' 

Wash and clean a cairs liver, and let it lie in salt and 
water a short time. Boil until tender. Beat it through 
a coarse wire-sieve, which will separate all the fibres. 
Add a table-spoonful of butter. Season with a little 
thyme, sweet marjoram, salt and pepper. Put it into pots 
and pack it tight to keep it fresh. Pour lard on the 
top, and keep it in a cool place. It will keep three or 
four days in cold weather. 

Do not put too much herb, or the taste of the liver 
will be destroyed. 

French Preparation op Liver in Jelly, for a 

Supper or Entremet. 

Take a calf's liver and cut it in small square pieces, 
of about half an inch. Cut fresh leaf lard (before it is 
rendered) in pieces the size of the liver. Fry both in 
butter, but do not cook it enough to dry it ; let it only 
stew. Season with thyme, three cloves, cayenne pepper, 
and salt. Beat it — fat and all — in a mortar, like force 
meat, putting crumbs of bread. Put some crumbs 
of bread in a saucepan, with a little broth or milk and 
butter, in either case making a panada. When cold, 
beat it with the force-meat. For one mould, add one 
eggj chopped parsley, and more seasoning. Work it 
through a wire sifter with a wooden spoon. Take a 
cured beef-tdfigue, boil it, and when cold, cut it in 
squares and mix it equally with the force-meat. Fill a 
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mould of tin or copper not more than half full, as it 
swells, and set it in a saucepan of hot water, one-third 
the way up the mould. Set it on the fire, and as soon 
as it begins to boil, set it to one side and put fire on top 
of the saucepan, to cook it gradually without boiling, 

for one hour. Let it stand until next day in the mould. 

* 
Prepare some jelly of meat, called 

Aspic Jelly, 

Thus: Two sets of hog's feet, a bone of meat, say 
knuckle of veal, and some beef seasoned with thyme, 
cloves, salt, and pepper. Boil all day, so as to make a 
strong rich broth, Strain, and when cold, carefully re- 
move all the grease, which prevents the jelly from being 
clear. Clarify twice, with the whites of three eggs. 
Take a coarse towel, and let two persons hold it while 
the jelly is .running through. "Work the towel about, so 
that it may separate well the meat from the broth. 
Clarify again with egg. Let it come to a boil, and the 
instant it does, set it to one side of the fire, put on the 
top, and a strong fire on it. Never let it boil, but sim- 
mer, and you will see the egg separate from the jelly. 
Kun it through a coarse towel, which fasten to a jelly 
stand, and suffer the jelly to run off gradually. When 
this is made, dip the mould that has the liver in, in warm 
water, so that it will come out easily. Trim the liver 
carefully and neatly, all round, with a sharp knife, so 
that it may be smaller when it goes back into the mould, 
to leave room to pour in the jelly. Take some of the 
jelly, melted though not hot, and pour a little in the 
bottom of the mould, say half an inch. Lay according 
to your fancy, cut in dice or diamonds, the white of a 
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hard-boiled egg, laid at short distances all round. Pour 
a little jelly on to cover the eggj and let it get cold. 
Then place on it the liver force-meat, and pour the jelly 
between the mould and liver, on the sides, and as it 
hardens, a little more jelly, until the mould is filled even. 
When wanted, dip in warm water and turn out. 

The quantity required for four n^oulds is : 

Two calves* livers if small, or one large. 

Knuckle of veal. 

One set of calves' feet, or two if you want extra jelly 
for garnishing. 

Two pounds of leaf lard. 

One beef-tongue. 

One dozen eggs. 

Three-quarters of a pound of butter. 

Two loaves of bread. 

Savory Jelly. 

Put eight or ten pounds of coarse lean beef and the 
same quantity of the prime parts of the fore-quarter of 
veal, into a pan with two gallons of water, a pound of 
lean salt pork, three large onions chopped, three carrots, 
a large handful of parsley, and any sweet herbs that 
you prefer, pepper and salt to the taste. Boil gently 
antil reduced to two quarts, strain through a sieve, and 
Bet it aside. Next day, or when perfectly cold, remove 
every particle of fat and sediment, and put it on the 
fire with half a pint of white wine, a table-spoonful 
of lemon pickle, and the beaten whites of some eggs. 
When it boils clear, strain through a jelly bag. 

A Cheaper Meat Jelly. 

One calf's foot, one and a half or two pounds of neck 
of veal or beef, a small onion, a carrot, a bunch of 
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parsley, a little spice, a bit or two of quite lean ham, 
dressed or undressed. Five pints of water boiled very 
slowly for five or six hours will give a strong though 
%k not a highly flavored jelly. More ham, any bones of 
unboiled meat, poultry or game, will in this respect 
improve it ; and the liquor in which fowls or veal have 
been boiled for table should, when at hand, be used 
instead of water. 

These jellies keep much longer and better when no 
vegetables are stewed down in them. 

Lemon Souffle. 

Beat very light the yolks and whites of eight eggs 
separately, add a tea-cup of white sugar, the rind of 
two lemons, and the juice of one. It should be beaten 
up just before dinner is dished, so as to be ready to 
serve immediately after the dinner is removed. It must 
not be allowed to fall. 

Lemon Soutpl^. 

Three eggs, the peel of two lemons and juice of one, 
cup of fine white sugar. Beat up the whites and yolks 
separately very light, the sugar with the yolks ; then 
add the whites, and last of all the lemon, as the juice 
makes it fall. Bake one quarter of an hour, in an oven 
not too hot. 

When the soup is served, begin to beat it. 

Omelette Soufix^. 

Separate the whites from the yolks of eight eggs; 
beat them separately, until the yolks are thick and 
smooth and the whites a stiff froth. Add to the yolks 
three-quarters of a pound of powdered sugar, orange 
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flower water or lemon juice, as you may prefer. Stir 
the whites lightly to the yolks ; butter a deep dish that 
has been heated, and pour the mixture rapidly into it. 
Set it immediately in a Dutch oven with coals imder 
and on top, bake five minutes, and serve directly, or it 
wiUfaU. 

Albany Omelette Soupfl^. 

One dozen eggs, one lemon, eight table-spoonfuls of 
powdered sugar ; grate and squeeze the lemon, and mix 
the sugar with it, then beat the eggs separately, adding 
the lemon and sugar with the yolks, beating it well imtil 
very light. Have the oven ready, and heat the dish you 
are to bake it in as hot as possible, then grease it. 
When all is ready, whip the whites into the mixture, 
then put it into the dish. It should be done in ten 
minutes, or shorter time, and it must be served immedi- 
ately , or it will fall. 

, Cheesekins. 

Three ounces of dried fine bread, four ounces of grated 
cheese, two ounces of butter melted, a tea-spoonftil of 
flour of mustard, a salt-spoonful of cayenne, same of 
white pepper, two beaten eggs. Mix all these ingredients 
together ; let it stand an hour. Knead and work out as 
thin as possible, cut the paste in triangles, or roll it into 
thin sticks about three inches long, and bake in a quick 
oven for sixteen or eighteen minutes. Serve hot. 

Eamakins. < 

Six ounces of grated cheese, three eggs beaten light, 
half a tea-cup of cream, a dessert-spoonful of melted 



ENTBEMETS. 146 

tntter. Bake in tea-dups, for twenty minutes, and serve 
very hot. 

Cheese Pudding. 

One pound of grated cheese, four eggs well beaten, 
four table-spoonfuls of cream, one ounce of clarified 
butter. Beat all together, put in a buttered dish,. bake 
for fifteen minutes, tnm out, and serve. 

Fondue. 

To two ounces of butter, put a table-spoonful of flour 
and half a tea-cup of water. Grate half a pound of 
parmesan or other cheese into the butter while hot. 
Let it stand until nearly cool. Season with salt, cayenne 
and a little black pepper. Beat the yolks and whites 
of three eggs separately, and stir into the mixture, first 
the yolks and then the whites, just before putting it into 
the paper cases to place in the oven ; which must be of 
moderate heat, as they bake quickly. They rise very 
much, so the cases must be only half filled : and serve 
as soon as they are done, as they fall very soon. They 
bake in about fifteen minutes. 

Dress it upon a napkin, and serve hot. 

The paper cases are similar to those used for "Biscuit 
Glacfee." 

Stewed Cheese. 

Six ounces of cheese grated, two eggs, one ounce of 
butter, a small tea-cup of milk, all to be beaten in a bowl 
together, then put into a small baking dish and baked a 

light brown. 

It must be of the consistency of custard. 

7 
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Welsh Babbit. 

Cat Blices of bread, toast and batter them, then cot r 
them with slices of rich cheese. Spread a little mustm d 
over the cheese, and pat the toast in a cheese-toaster 
before the fire. 

Serve very hot. 



PUDDINGS AND PIES. 



Observations on Sweet Pies and Puddings. 

All pies, either with summer fruit or with winter 
preserves, will be improved by a mixture of apples 
pared and sliced. They will be found an agreeable 
addition to cranberries. When apples are mixed with 
jam they should be sliced thin, and if syrup be wanted, 
a few slices boiled with a little jam in sugar and water. 

In making pies of green gooseberries, apples or 
rhubarb, the sugar should be clarified ; that is, boiled in 
a little water, but no water poured in the pie, which 
destroys the flavor of the fruit. 

A small pinch of salt improves the flavor of all 
mixtures, even when the other ingredients are sweet. 

Puddings of bread and flour are much better, if all 
the ingredients be mixed (except the eggs) three hours 
before boiling or baking. And they should be well 
stirred just before they are put into the oven or sauce- 
pan. 

When butter is ordered to be put warm into puddings, 
a little wine or milk will prevent oiling. 

A mealy potato grated while hot and beaten well in 
a table-spoonful of milk will add greatly to the lightness 
of plum-pudding. 
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SAUCES. 

Saucb for Plum Pudding. 

Cream together half a ponnd of butter and half a 
pound of brown sugar. Stir in the yolk of one egg. 
Add a gill of wine. Stir it all together well over the 
fire (some embers) until it thickens. Before serving, 
grate in a little nutmeg. 

Sauce — not so Bigh. 

Put a table-spoonful of butter in a saucepan with a 
dessert-spoonful of flour and three table-spoonfuls of 
brown sugar. Eeat it up well while melting, and when 
all is dissolved, put in half a tumbler of Madeira wine. 
Add a little water, and stir well. 

PuDDiNO Sauce. 

One pint of water, one pound of sugar (white or 
brown, but the brown is richest), with enough flour to 
thicken it. After being well boiled, put butter and wine 
to taste. 

Sauce for any Pudding. 

Four table-spoonfuls of brown sugar, one tea-spoonM 
of flour, half a tea-cupful of water, the yolk of one egg^ 
a dessert-spoonful of butter. , Mix the sugar, butter and 
flour together, then add the water. Stir this well over 
the flre, and while hot, pour it on the egg, which should 
be well beaten, then add wine. Stew again, until ready 
for the table, when, grate in a little nutmeg. 

Wine Sauce. 

Two ounces of butter, the yolk of one egg, four table- 
spoonfulsof brown sugar, one glass of 'W^ine, nutmeg or 
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lemon as you like, cream together the butter and sugar, 
add the beaten yolk of the egg, then the wine and nut- 
meg. Put it over the fire, stirring it all the time until 
it comes to a boil and is thick like cream. 

Quaker Sauce. 

Beat together one table-spoonful of butter and two of 
white sugar powdered and sifted, until very light and 
well incorporated. Grate nutmeg through it, and set it 
on ice to harden. 

Vanilla Sauce. 

Have boiling one quart of milk; sweeten it, and add 
a table-spoonful of corn-starch dissolved in a little cold 
milk. Season with vanilla bean or the essence of vanilla. 
Let it boil five minutes and serve. 

Plum Pudding. 

Pour enough milk over a small loaf of stale baker's 
bread to soften it. Beat the yolks of eight eggs, and 
the whites of four. Add a handful of suet, a pound of 
plums, a pound of currants, one glass of brandy, some 
mace, cinnamon, nutmeg, a little cream, and flour enough 
to bind it. Flour a clean cloth just out of boiling water, 
put in the mixture, and -boil it three or four hours. 

The Brooklyn Plum Pudding. (An Old English 

Eeceipt.) 

Two pounds of raisins, two pounds of currants, one 
and a half of beef suet chopped, twelve eggs, half the 
whites, one pint of bread-crumbs, two table-spoonfuls 
of sugar, half a pint of flour, one handful of almonds 
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blanched and sliced (yon may add a few bitter almonds 
poanded fine), half a nutmeg grated, half pint of cream or 
milk, and some sliced citron. Mix all together. Butter 
a cloth well, put the mixture into it and tie it up, and 
boil it about three hours. Let a plate or dish be put 
under it, in the pot, to keep the pudding from burning. 

Sauce: — Madeira wine, brandy and sugar. 

It will save trouble to make several puddings in the 
above proportions, as it will keep all winter packed in 
a tight jar, leaving out the eggs, bread, and cream or 
milk, which must be added when about to be used. 



Plum Puddino. 

One pound each of currants, raisins, suet, and sugar. 

Half a pound of citron. 

One stale loaf of baker's bread. 

Eight eggs. 

One pint of milk. 

One nutmeg. 

One tea-spoonful of ground mace. 

Two ditto of salt. 

One wine-glass each of wine and brandy. 

Grate the bread, seed the raisins, rub the fruit in the 
flour, chop the suet fine, beat the sugar and eggs together, 
add the suet and bread, then the fruit and seasoning. 
Moisten the pudding with the milk, but do not put all 
in at once, as sometimes it would make it too thin. 

Dip a thick cloth in boiling water, flouf it well, put in 
the pudding and tie it tight, allowing room for it to 
swell. Let it boil eight hours. 
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Plum Pudding to Keep a Year. 

Six pounds each of stoned raisins, currants, brown 
sugar, stale bread grated, suet and eggs ; two pounds 
of citron, six table-spoonfuls of flour, half a pint of wine, 
same of brandy, three nutmegs, a little powdered mace, 
and some salt. Mix well together and divide into 
twelve parts ; tie each in a coarse towel well floured, 
put them into boiling water and boil four hours. Ex- 
pose them to the sun and air for two or three days in 
the cloth, and when dry, hang them in a cool dry room. 
When used, put them into, boiling water, with the same 
cloth on, and boil one and a half hours. 

The cloths should be made of unbleached cotton, 
previously boiled. 

Plum Puddino Glac^. 

Half of one pint of best Madeira wine, two ounces 
of stoned raisins, two ounces of citron chopped fine, 
two ounces of fresh currants, two ounces of best French 
chocolate, one tea-spoonful of ground vanilla. Mix all 
together and stew over a moderate fire for a few minutes, 
and then mix with two quarts of well frozen ice-cream 
(plain). Put all into a mould and harden it in a freezer. 
Serve with a pint of whipped cream poured over it. 

N. B. — It is much more elegant to use green dried 
fruit (conserves) of all kinds, with dried or preserved 
ginger instead of raisins and currants. 

Cheap Plum Puddinq. 

One quarter of a pound of grated carrots, one quarter of 
a pound of grated potato, one quarter of a pound of fine 
suet, one quarter of a pound of currants, one quarter of 
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a pound of flour, four table-spoonfuls of molasses (the 
black sugar-house molasses), and a pinch of salt. Boil 
four hours and a half, and serve with sauce. 

Gabbot Plum Pudding. 

One pound of flour sifted: 

One pound of carrots, weighed (heavy weight), before 
grating, as they moisten the pudding. 

Half a pound of suet. 

Three-quarters of a pound each of raisins and currants. 

Two tea-spoonfuls of cinnamon. 

Boil four hours, to be eaten with sugar, butter and 
brandy beaten up as a sauce. 

Should the carrots be very dry, add half a tea-cup of 
molasses. 

St. George's Pudding. 

One cup of stoned rasins. 

One cup of suet. 

One cup of molasses. 

Three cups of flour. 

One tea-spoonful of cloves. 

One tea-spoonful of cinnamon. 

Half a tea-spoonful of allspice. 

One tea-spoonful of salffiratus. 

Two eggs or more. 

Boiled or steamed for about four hours. 

Sponge Cake Pudding. 

Melt some butter and grease a mould very equally 
with a feather or brush. Sift some fine powdered sugar, 
and with it " glacfe " the mould (shake it about) until 
all parts are equally covered with sugar and look white. 
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Seed some raisins, and put them with some currants ac- 
cording to fancy in the carvings of the mould. Break some 
sponge cake in small pieces and fill the mould lightly with 
it, mixing sparingly through it some raisins and cur- 
rants. Separate the whites from the yolks of four eggs, 
and heat them up with a table-spoonful of sugar to each 
egg; add a pint and a half of milk, or sufficient to fill the 
mould. Season with either lemon or vanilla, pour the 
mixture over the cake into the mould, and place it in a 
saucepan in which there is enough cold water to reach 
up one-third of the mould. As it begins to boil, set it 
aside, so that the custard will cook slowly or it will 
turn. Put on the top of the saucepan and cover it with 
coals, but do not let it brown or burn. It will bake in 
fifteen minutes. 

Pour over it a sauce made with the yolks of two 
eggs and half a pint of milk, made into a custard and 
sweetened to the taste. Strain through a thin cloth to 
make it smooth, and season with orange flower rose, or 
lemon. 

PirDDiNO IN Haste. 

Shred suet, and put it with grated bread, a few cur- 
rants, the yolks of four eggs and the whites of two, some 
grated lemon peel and ginger. Mix and make into little 
balls the size of an egg, and shape with a little flour. 
Throw them into a skillet of boiling water and boil them 
twenty minutes. They will rise to the top when done. 
Serve with pudding sauce. 

Indian Meal Pudding. 

Half a pint of corn meal, sifted ; three gills of milk ; 
pour it boiling hot upon the meal; add half a pint of 
7* 
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molasses, beat up four eggs, a quarter of a pound of 
butter, and nutmeg or any other spice to your taste. 
Boil it three or four hours. To be eaten with sauce. 

Boiled Bread Puddino. 

A pint bowl of stale bread-crumbs, a half pint of suet 
cut up, four eggs stirred in with the bread, a double 
handful of stoned raisins, a cup of brown sugar, a grated 
nutmeg, some lemon peel and brandy ; all well mixed 
together. Flour a cloth, and boil one hour. Sprinkle 
in, a tea-spoonful of salseratus. Wine sauce. 

Bbead Pudding. 

Half a pound of the crumbs of a stale loaf of bread, a 
pint and a half of boiling milk poured over the bread 
after it is cut in slices, six eggs beaten up light and 
poured in when the milk is a little cool, a quajrter of a 
pound of butter, a quarter of a pound of light brown sugar, 
one nutmeg and three-quarters of a pound of currants. 
Butter the dish and bake it. 

Bread Pudding. 

One pint of new milk, two large slices of stale bread, 
four eggs, one lemon, half a tea-cupful of nice brown 
sugar, and one tea-cupful of fine pulverized sugar. 
Crumb up the bread, and put it into a large bowl, pour 
the milk on it boiling hot, cover it up, and let it stand 
until cool. While that is cooling, beat up the yolks of 
the eggs with the brown sugar, which must be very nice 
and light-colored. Then mix that with the bread batter, 
grate into it half of the lemon, and add half of the 
juice. Then butter a dish, and pour in the batter ; and 
if it should not be quite thick enough, crumble in a little 
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nor 3 bread. Bake half an hour in a moderate oven. 
E J j^articular to let it bake a light brown, and on no 
account allow it to burn. While that is baking, which 
tiikcs half an hour, moderate the oven. Beat up the 
whites, with fine pulverized sugar, very stiff, and 
put the remaining juice and grated lemon with the 
Avhites and sugar. Take the pudding out, and let it re- 
main five minutes, to cool. Then put a layer of marma- 
lade, or any preserve that will not run, on top of the 
bread, then the whites of the eggs, smoothed nicely with 
a knife. Then put it back into the oven, and watch 
that one part does not bake more than another. Bake 
a light brown. No heat from below. In putting on the 
white, do not let it run over the pan. 

Bread Puddino. 

One quart of sweetened milk, four eggs beaten light, 
two slices of buttered bread, placed on top. Seasoned 
with nutmeg, vanilla or lemon. Take it out of the oven 
as soon as it thickens. 

Baked Bbead Puddino. 

A small loaf of stale "baker's" bread, grated; add to 
this half a nutmeg, grated. Grease a pan and put a thick 
layer of grated crumbs and a small piece of butter ; then 
add a layer of sliced apples and sugar, alternately, until 
you fill the dish. It takes a quarter of a pound of butter, 
the same of brown sugar, and one hour to bake it. 

Sauce: — Cream a quarter of a pound of butter and a 
table-spoonful of sugar. Beat one egg and add to the 
above, also a wine-glass or more of wine, and some nut- 
meg. Put it on the fire until it comes to a boiL 
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New College Pudding. 

Take a penny-roll, grated, or, if desired to have them 
particularly nice, an equal quantity of Naples biscuits 
pounded) a quarter of a pound of suet nicely minced, 
half a pound of currants washed and picked ; adding 
nutmeg, sugar, and a little salt. Beat up these ingre- 
dients with three eggs and as much cream as will make 
them a proper consistency for frying. Let the butter 
they are fried in be very hot. Drop in the puddings by 
spoonfuls. When dished, put a piece of green sweet- 
meat on each. 

Whitfield's Batter Pudding. 

Beat nine eggs very light, whites and yolks together. 
Beat in gradually nine spoonfuls of flour. Add a quart 
of milk. No sugar. 

A sauce of butter and sugar. 

Two Lemon Puddings, 

Twelve eggs ; one pound of butter ; rind and juice of 
two lemons ; one glass of brandy ; one glass of wine. Put 
the eggs, sugar and butter in a dish. Stir in the lemons. 
Put it on the fire and let it cook until it boils clear. 
Then take it off, and when cool, beat it up with the 
brandy and wine until it is light. Have the pastry 
ready, put it in and bake. 

Lemon Pudding. 

Beat four eggs very light, add two cups of pulverized 
sugar, one cup of butter, the juice and rind of two 
lemons. This quantity will fill two plates. After they 
are baked, sift sugar over thenu 
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Lemon Pudding. 

Half a pound of butter, washed and creamed. Beat 
up in it half a pound of sugar, then add the yolks of 
six eggs an^ the whites of three, beating them well in 
with the hand, the rind of two lemons, and a little juice. 
Sliced citron improves it. 

Lemon Pudding. 

Fourteen eggs, leaving out five whites. Beat in half 
a pound of the best loaf sugar. Half a pound of fresh 
butter creamed, the rind of two lemons pounded to a 
paste, the juice of half a lemon, and a pint of cream. 
Mix all together and simmer over the fire; when cold, 
put it into the paste, and only bake it until the paste is 
done. 

Cream Pudding. 

• 

One quarter of a pound of flour, a quarter of a pound 
of powdered loaf sugar, six eggs and a pint of rich 
cream. Beat the yolks and sugar first, as you do cus- 
tard ; whip the cream and lay it on a sieve and let it drain 
until perfectly dry ; then stir it gradually into the sugar 
and yolks, alternately with the flour, a spoonful at a 
time, and last of all add the whites. Stir the latter in 
and bake in an oven not too quick. 

It takes fifteen minutes to bake, and must be eaten 
immediately or it will fall. Serve with either wine or 
Quaker sauce. 

Cream Pudding. 

Beat five eggs well with five table-spoonfuls of sugar, 
half a pint of cream, five table-spoon^ls of flour, a little 
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mace and nutmeg ; and if jou wish, a few raisins and 
currants. Bake in cups. 

Tbanspabent Pudding. 

Beat eight eggs very light, and add to them half a 
pound of pounded white sugar, and half a pound of 
creamed butter. Set it on the fire, stirring it until it 
thickens, then pour it into a pan to cool; add half a 
nutmeg and a wine-glass of brandy, wine, and rose water 
mixed. EoU a thick puff paste very thin, lay it around 
the edge of your dish, pour in the mixture, and bake 
half an hour in a moderately iieated oven. 

It will cut light and clear. 

m 

Tapioca Pudding. 

"Wash one tea-cupful of tapioca in cold water, then put 
>% into a saucepan with a pint of milk, and let it 
gradually warm until the tapioca is soaked ; then add 
one pint of cold milk ; four eggs well beaten ; one tea- 
cupful of sugar ; one tea-spoonful of salt. Flavor as you 
choose, and bake. Better eaten partially cold. 

Tapioca Pudding. 

Put four table-spoonfuls of tapioca into a quart of milk 
and let it stay all night; then add a table-spoonful of 
brandy, some lemon-peel and a litrtle spice. Boil gently, 
add four eggs, the whites well beaten, and a quarter of a 
pound of sugar. Bake it. 

Poverty Pudding. 

"Warm one quart of new milk, and break into it a large 
slice of stale bread without the crust. Let it soak 
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until perfectly soft, and mash it fine with a spoon, then 
add three eggs well beaten, with a cnp of sugar and a 
little salt. Flavor with a little nutmeg or vanilla. Bake 
half an hour in a moderate oven, and serve warm or cold 
as you prefer. 

Citron Pudding. 

Take half an ounce of citron, the same quantity of 
candied orange and of lemon peel, cut them into slices, 
and put to them five ounces of loaf sugar and five ounces 
of butter. Make a paste and line a dish, then lay some of 
the peel regularly at the bottom, beat np four eggs with 
half the whites, add the rest of the ingredi^ts, and bake 
half an hour. 

Two Citron Puddings. 

Half a pound of butter and half a pound of sugar. 
Beat them together until quite light, then beat six eggs 
light and pour them into the butter and sugar; add 
half a pound of citron cut fine and a table-spoonful of 
brandy. Stir all together; put them in paste and bake. 

Prune Pudding. 

Scald one pound of prunes, cover them and let them 
swell in hot water until soft, then drain them and 
extract the stones. Spread the prunes on a large dish 
and dredge them with flour; take eight table-spoonfuls 
from a quart of rich milk and stir it gradually in eight 
table-spoonfuls of sifted flour, and mix it to a smooth 
batter; beat six eggs very light, and stir them by degrees 
into the remainder of the milk alternately with the 
batter, and then add the prunes, stirring the whole very 
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hard. Boil it two hours. To be eaten with cream 
sauce; or with butter, sugar and nutmeg ' beaten to- 
gether. 

The Merton Almond Pudding. 

Six ounces of almonds pounded to a paste, six ounces 
of white sugar, a tea-spoonful of lemon-peel grated, and 
eight eggs ; leaving out two of the whites. Beat up the 
eggs and mix in the other ingredients, beating the whole 
for an hour, one way. Let the oven be ready, oil the 
dish and bake the pudding the instant it is completed. 

N. B. — This pudding can be eaten by the most delicate 
persons without a chance of its disagreeing with them. 
Its excellence, however, depends upon its being beaten a 
full hour and baked immediately. 

Almond Pudding. 

Half a pound of almonds blanched and beaten with 
the yolks of two hard-boiled eggs. When well beaten, 
add half a pound of butter and the yolks of seven raw 
eggs beaten separately. Flavor with grated lemon peel, 
and if you like it, a little juice. Mix all together in a 
mortar. Bake in puff paste, and stick with blanched 
almonds. 

CocoANUT Marmalade. 

To one grated cocoanut, one pound of powdered white 
sugar, and half a pint of cold water. Clarify the sugar 
with the beaten whites and the shells of two eggs. 
Add the grated cocoanut, and stew gently until trans- 
parent ; then stir in slowly the beaten yolks of eight 
eggs. Continue stirring until of the consistency of cus- 
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tard. When cold, add peach or rose water, and pcKvdered 
cinnamon or nutmeg. Quarter lengthwise blanched 
almonds and stick over the top, 

CocoANUT Pudding. 

One large cocoannt grated fine, a table-spoonful of 
rose water, a tea-spoonful of brandy, the whites of five 
eggs beaten to a froth, half a pound of loaf sugar, quarter 
of a pound of butter, creamed. Mix all together and 
bake in a quick oven. 

CocoANUT Pudding. 

One cocoanut grated fine, one quart of milk, four eggs. 
Beat well, sweeten to your taste, add a little brandy, 
nutmeg and rose water. Bake in rather a shallow 
dish. 

Cocoanut Pudding. 

Grate one cocoanut, put it in a saucepan with the milk 
Oif the cocoanut and one pound of sugar, and boil until 
it clarifies. Then take it off the fire and stir in a tea- 
spoonful of butter. Let it cool, and then add the yolks 
of four eggs well beaten, a wine-glass of brandy, a quar- 
ter of a pound of raisins, stoned and cut into small 
pieces, and half a wedge of citron, chopped very fine. 
Stir all well together and pour into a baking-dish, which 
has previously been well buttered. Bake ten minutes. 

It is best baked in pastry, but is very nice without 
it. 

Cardinal Pudding. 

Take a loaf of sponge cake, cut it through twice ; put 
sweet-meats between the slices, and pour over it half a 
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pint of wine. Then make a rich custard and pour over 
the cake, sticking blanched almonds and citron over 
the top. 

Pbesebye PUDDINa 

One tea-cup of any kind of preserves that are not too 
sweet; two soda-crackers, pounded fine; two eggs, a 
table-spoonful of cream ; a wedge of citron, cut fine and 
placed through it. Grate a little chocolate on the top 
to flavor, and bake it well. 

Peach Puddino. 

One bowl each of suet ; crumbs of bread ; citron ; raisins ; 
currants ; cherries amd peaches cut fine ; four eggs beaten 
separately '; a pinch of salt ; two table-spoonfuls of flour ; 
a tea-cupful of milk ; a tea-cupful of brown sugar ; nut- 
meg ; pounded cinnamon ; and half of a tea-cupful of 
brandy. Flour a cloth and boil as "Plum Pudding." 

Cake Pudding 

Half of a pound each of sugar, butter, and flour ; the 
yolks of four and whites of three eggs ; cinnamon ; mace; 
and nutmeg; half of a wine-glass of brandy; half of a 
lemon ; half a tea-spoonful of salaeratus. Cream the butter 
and sugar ; then add the brandy, spice, eggs and flour 
alternately ; and lastly the lemon. 

Oswego Puddino. 

To one quart of milk take four table-spoonfuls of com 
starch. Put the milk upon the fire, retaining a little of 
it cold to mix the starch with; when it boils, stir into it 
the mixed starch, with four table-spoonfuls of sugar. 
Let it boil up well two minutes, stirring it all the time; 
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add a pinch of salt ; season -with lemon ; vanilla or any- 
thing you may prefer. After it is taken off the fire add 
four eggs well heaten, and put it into your mould. To be 
eaten with cream ; boiled custard j sweet sauce, op claret 
sauce. 

N. B. — ^It is best to put the sugar to the milk before 
boiling it. 

Hannah Mobe's Puddino. 

Six ounces of apples, chopped fine, six ounces of bread, 
grated, six ounces of beef suet, chopped fine, six ounces 
of currants, six ounces of raisins, stoned and cut fine, six 
ounces of sugar, six eggs well beaten, three ounces of 
candied peel of orange or lemon, chopped, half a nutmeg, 
grated, and a glass of brandy. • These ingredients should 
be well mixed and boiled in a well buttered quart mould 
for three hours. To be mixed the day before it is cooked. 
This is a rich company pudding, and not expensive. 

Newmarket PuDDixa. 

First place some raisins all around a mould, then 
macaroons, and then slices of sponge cake; with currants 
and raisins in alternate layers ; then fill up the mould 
Tvith the yolks of four eggs beaten, with milk and sugar, 
boiled into a rich custard and poured over it. 

Cup Pound Cake Pudding. 

Beat up five eggs separately, very lights beat and 
cream one cup of butter ; two cups of fine white sugar ; 
the yolks and sugar beat up well first, then the butter; 
four cups of flour ; one cup of cream ; one tea-epoonful 
of soda dissolved in the cream ; which must be sour. The 
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cream put in last. Put in a cool oven to rise, then pu^; 
on the fire and bake gradually one hour. 

Sauce : — A quarter of a pound of sugar, three ounces 
of butter and one egg. 

Cup Molasses Pudding. 

Four cups of flour, five eggs, two cups of Sugar, one 
cup of molasses, one table-spoonful of ginger, pounded 
and sifted, one cup of butter, a tea-spoonful of salseratus 
put into the molasses. Mix all together and bake in 
a mould. 

Whortleberry Pudding. 

One pint of molasses, one tea-spoonful of ground cloves, 
the same of cinnamon, half a nutmeg, one tea-spoonful of 
salfiBratus (dissolved in a little milk or water), a little 
salt, a quarter of a pound of flour, one quart of whortle- 
berries. Stir the salsBratus and spice into the molasses, 
then add the flour, and last of all the whortleberries. 
Flour a cloth, put in the pudding, tie it up and boil two 
and a half hours. 

Blackberry Pudding. 

The yolks of four eggs, three ounces of butter, three 
quarters of a pound of sugar, half a pound of flour, a 
tearcupful of milk, a wine-glass of wine, half a nutmeg. 

Mix the butter and sugar together and beat to a cream, 
add the wine, beat the eggs very light, and by degrees 
add half the flour, eggs, and milk alternately. Then 
put the batter into the baking-pan, rub the blackberries 
in the rest of the flour that they may not go to the 
bottom, and strew as many as j^ou wish over the top. 
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Eaten with a sauce made of butter, sugar, and rose- 
water. 

Whortleberry pudding may be made in the same 
way. 

Cold Pudding op Muffins. 

Put some stale muffins into a pot of boiling water. 
Bo not let them remain more than five minutes, or they 
will become " sodden." Take them out and pull them in 
two ; do not cut them. Pour over each half some sweet 
iftauce, and spread some jam. Close them again, and 
spread some more jam and sweet sauce over the top of 
each. 

They are very nice with sauce alone. 

Kendal Pudding. 

Line a dish with puff paste ; then put into it a layer 
an inch thick, of four different kinds of fruit. Cover 
this with a custard of eggs, milk, and sugar. Over this 
throw some lemon-peel, finely grated or chopped, and 
some sugar. Bake in a slow oven until of a nice brown. 

Nutmeg Pudding. 

Half of a pound of sugar, thesame of butter beaten to 
a cream, eight eggs (leaving out four whites) added by 
degrees, and dredging in a little flour to prevent it from 
curdling, two grated nutmegs, cinnamon, rose-water, and 
brandy. 

The above quantity will make two puddings. 

Cold Pudding. 

To one quart of boiled milk, three table-spoonfuls of 
eotn-Bisii*ehj thte^ of crushea sugar, tour eggs, the whites 
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and yolks beaten separately. Mix the starch, yolks 
and sugar together. Take a little of the milk to make 
it smooth, before pouring in the remainder. Then put 
it in a skillet on the fire, stirring it all the time until 
it thickens. Take it off, and pour it into the dish in 
which it is to be baked. Then beat the whites of the 
eggs very BtifP, add two table-spoonftils of sugar, and 
spread over the top. Place the whole in an oven, for a 
few minutes or until baked a very light brown. Flavor 
with vanilla, or vanilla and bitter almond mixed, about 
a tea-spoonful of each. Serve with cream sauce, or with 
wine and sugar. 

Chocolate Pudding. 

Boil half of a pound of farina with one quart of milk, 
until quite stiff. Then take it off the fire, and mix half 
of a pound of sugar, and then half of a pound of butter, 
into it. Grate hltlf of a pound of chocolate or cocoa, mix 
it with the rest, and let it get cold. Separate eighteen 
eggs, put the yolks to the pudding mixture, flavor with 
vanilla, and stir all well together. Then beat the whites 
to a good stiff froth, and mix with the rest. Fill pudding 
moulds, set these into baking pans, with some water 
in them, and bake for forty-five minutes. 

To be eaten with sauce flavored with vanilla. (See 
« Vanilla Sauce.") 

Belvidebe Eicb Pudding. 

Two quarts of new milk. 

One gill of rice. 

One tea-cupful of brown sugar. 

One stick of cinnamon about three inches in lengtL 
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Wash the rice to remove the floury particles, and put 
it into the oven, in the dish in which it is to be served, 
with the sugar, cinnamon, and half of the milk, re- 
serving the other half to add, a little at a time, as the 
first stews away. 

It requires to stew slowly, not boil, from three and a 
half to four hours, and when finished, should be rather 
thick, and look like rich yellow cream. 

No milk must be added the last half hour, as it should 
be covered with brown skin when sent to table. 

It should not be stirred or disturbed, except by the 
addition of the milk, while in the oven. 

Small Rice Puddings. 

Wash two large spoonfuls of rice and simmer it with 
half a pint of milk until thick, then put in a piece of 
butter the size of an egg, and nearly half a pint of thick 
sweet cream, and give it one boil; when cold, mix four 
yolks and two whites of eggs well beaten, sugar and 
nutmeg to taste; add grated lemon and a little cinnamon. 
But^r little cups and fill them three-quarter full, putting 
at the bottom some orange or citron. Bake three 
quarters of an hour in rather a slow oven; serve hot 
with sweet sauce. 

Rice Flour Pudding. 

One quart of milk, a quarter of a pound of butter, four 
eggs beaten separately, five table-spoonfuls of rice flour, 
six of sugar, and the rind of one lemon. Beat the yolks 
very light, add the sugar and lemon peel, boil the milk, 
mix up the rice flour with a httle cold water, pour on it 
the boiling milk, beat in the yolks, and put it back on 
the fire until it thickens a little, then stir in the butter, 
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ponr it into the baking dish, add the whites of the four 
eggs beaten very light, and bake quickly. 

BicB OR Farina Pudding. 

Wash four table-spoonfuls of rice, and boil it in one 
quart of milk until quite soft. Take it from the fire, 
and add a table-spoonful of butter. Sweeten to the 
taste. When it is cool, beat the yolks of four eggs and 
add to it, arfd the grated rind of one lemon. Beat the 
whites, with eight table-spoonfuls of powdered sugar, 
and the juice of a lemon, to a stiff froth. Put the pre- 
pared pudding in a dish, and spread the«whites of the 
eggs evenly over the top. Put a piece of paper over 
the top of the dish, and bake a light brown. If farina 
is used instead of rice, it must be stirred in by degrees 
to keep it from lumping. The farina is considered more 
delicate, though the rice is very good« 

Lady Graham's Pudding. 

Boil a pint of good cream. Mix it with the yolks of 
twelve eggs, a glass of Maraschino or white wine, and 
some pounded sugar. Pass it through a sieve. Put it 
into a plain mould, and place the mould into a stewing- 
pan that will hold a pint of water. Cover it close, and 
let it simmer half an hour. When you are going to dish 
it, whip up the whites of the eggs, which must be kept 
in a cool place. Cover the pudding with them, sifting 
plenty of powdered sugar over. Have the salamander 
ready to brown it over the top before serving. 

Wine Sauce: — Beat up one egg, add a glass of wine, 
made hot, and sugar, stirring it all the time. 
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Sponge Pudding. 

Cream a quarter of a pound of butter and add four 
eggs, the whites and yolks, two ounces of white pow- 
dered sugar, and two table-spoonfuls of flour dried and 
sifted. Beat the whole up slowly. Fill six small cups, 
and bake them exactly twenty minutes. Serve with 
wine sauce. 

N. B. — These puddings must be made with the great- 
est exactitude. 

Gloucester Pudding. 

Weigh three eggs in the shell. Take their weight in 
each of flour and butter, twelve bitter almonds, and five 
ounces of powdered sugar. Beat all together for half 
an hour. Put the mixture in pudding cups, filling the 
cups only half full. Bake them half an hour. 

Saoo Pudding. 

Boil a tea-cupful of sago in a quart of milk. As soon 
as it is taken from the fire, add two table-spoonfuls of 
butter. Beat four eggs, and add powdered sugar to the 
taste. Mix all together with the rind of a lemon. 

Bake it as long as you would a custard, and eat with 
wine sauce. 

SwBBT Potato Pudding. 

One pound of sweet potatoes well boiled and mashed. 
" Three-quarters of a pound of white sugar. 
Half a pound of butter. 
Eight eggs beaten light. 
The juice and lind of one large fresh lemon. 
8 
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** Granulated Sweet Potato" PrPDiNO. 

Six table-spoonfuls of "Granulated Sweet Potato" 
to one quart of milk. Dissolve the potato in a portion 
of the milk, and smooth it thoroughly. Boil the rest of 
the milk, and while boiling, pour it slowly upon the dis- 
solved potato, stirring it briskly, adding a little salt and 
a table-spoonful of butter. 

Then, while warm, thoroughly mix it with three eggs 
well beaten with four table-spoonfuls of sugar; flavor 
with a gill of brandy, a little nutmeg, and lemon or the 
essence of lemon. Bake half an hour. 

The "Granulated Sweet Potato" here referred to is 
made by the "American Fruit Preserving Company " of 
Baltimore, and by the Ist of October will be introduced 
into general use, and be found for sale by all the grocers. 

Potato PuDDiNa. 

Four eggs, one pound of sugar, a little over a quarter 
of a pound of butter, four large potatoes, the rinds of 
two lemons, juice of one, and a glass of brandy. 

Butter and eggs beaten together, as you would beat 
pound cake. If the butter is hard, melt it a little, and 
add to the sugar and eggs. Boil the potatoes light and 
mealy, mash them well, and stir them warm into the 
other ingredients ; then the gra#d rind of the lemons ; 
the juice of one ; and lastly the glass of brandy. Beat 
all well together, until very light, for half an hour. 
Grease the baking-dish well with butter, and bake, tak- 
ing caTC that the oven be not too hot. 

It will take about half an hour to bake. 

"Watch it that it does not burn. 
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Bakewell PuDBINa. 

Line a dish with the best puff paste. Then put in the 
.bottom of the dish two or three thin layers of different 
sorts of preserves, of any kind, with a few slices of can- 
died orange peel. Then take the following, and mix 
together over a slow fire until it thickens like honey: 
Half a pound each of clarified butter and loaf sugar, 
and the yolks of eight eggs. Then pour on the pre- 
serves, and bake in a moderate oven. 

To be eaten cold. 

a 

Pumpkin PunniNa. 

Half a pound each of butter and sugar, beaten to a 
cream, one pound of pumpkin, stewed and passed 
through a colander, grated peel and juice of four lemons, 
one wine-glass of brandy, wine, and rose-water, mixed, 
a tea-spoonful of spice. 

Habd Times Pudding. 

Half a pint of molasses, half a pint of water, two 
table-spoonfuls of butter, two tea-spoonfuls of soda, one 
tea-spoonful of salt. Thicken with flour to a tolerably 
thick batter. Stir in nearly half a pound of raisins, or 
one pint of currants. Boil at least three hours, in a 
mould, leaving plenty of space to swell. 

Sauce to taste. 

Quince Pudding. 

Scald the quinces until soft, and sweeten them. Add 
a little cinnamon and ginger. To a jmit of cream add 
the yolks of four eggs. Stir in the quinces until it is a ^ 

good thickness. 

To be baked in puff paste. 
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Pudding Pufps. 

Pour spoonfuls of flour, sifled. 

Two eggs, beaten very light. 

One pint of milk. 

Half a tea-spoonful of salt. 

Beat the eggs very light, and add flour until they 
begin to thicken, or it is a light batter. Then add, alter- 
nately, the milk and flour. Fill the cups in which it is 
to be baked half full, and bake twenty minutes in a hot 
oven. This quantity should fill seven or eight cups. It 
should be put into the oven after the dinner is served, and 
it should rise above the tops of the cups. 

To be eaten immediately. 

German Puffs. 

To one pint of milk add six eggs well beaten, reserving 
the whites of three, four table-spoonfuls of flour, one of 
melted butter, and a grated nutmeg. Mix these well 
together. 

Of the three whites which you have reserved, make 
an icing by adding sugar, lime-juice and rose-water. 
Bake the pudding in cups, and pour the icing over them 
when served up. 

Imperial Puffs. 

Mix with half a pint of cream, two spoon&ls of flour, 
a handful of flnely pounded almonds, three spoonfuls of 
orange flower water, the yolks of four and the whites of 
two eggs, with enough of sifted sugar to sweeten it. Beat 
all well together, and bake in buttered pans before the 
eggs can fall. 
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Puff Puddings. 

Pour scalding milk upon slices of white bread, and 
let it stand until well soaked; add four eggs, a little 
sugar and grated nutmeg, and beat all well. Bake in 
small tea-cups, which must be only half filled. 

The absence of butter makes these puddings very- 
desirable for delicate stomachs. 

Eve's PuDDiwa. 

Pare, core and quarter six large pippin apples, and 
chop them very fine, &ix ounces of bread crumbs rolled 
fine, six ounces of brown sugar. Pick, wash and dry 
six ounces of dried currants, and sprinkle them with 
flour. Mix all these ingredients together in a large pan, 
adding six ounces of butter cut fine and two table- 
spoonfuls of powdered cinnamon. Stir the whole well 
together. 

Mablbobough Pudding. 

Line a tart-dish with a good puff paste. Stew apples 
and pass them through a sieve. Add to them six eggs ; 
six spoonfuls of rose-water ; six ounces of butter ; six 
ounces of sugar; the rinds of two lemons and the juice 
of one. "When well mixed, pour the batter into the dish 
already lined with paste, and bake until quite done. 

Mablbobough Pudding. 

Cover the dish with a thin puff paste. Then take 
of candied citron, orange and lemon peel, each one ounce. 
Slice these sweet-meats very thin, and lay them all over 
the bottom of the dish. Dissolve six ounces of butter, 
without water; add six ounces of powdered loaf sugar 
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and the yolks of four eggs well beaten. Stir them over 
the fire until the mixture boils, pour it on the sweet-meats, 
and bake the pudding in a moderate oven. It will take 
about a quarter of an hour to bake. 

Cbackeb Pudding. 

One quart of milk, twelve pounded crackers beaten 
like mush, a quarter of a pound of butter, eight eggs well 
beaten, separately, a quarter of a pound each of stoned 
raisins, currants, and citron. Eggs put in last. Bake 
thirty minutes. To be eaten with wine sauce. 

Soda Crackeb Pudding. 

Two soda crackers grated fine, one tea-cup of pre- 
serves, two eggs ; two table-spoonfuls of cream, and a little 
citron cut fine. Beat it all well together in the usual 
way of mixing puddings. Grate a little chocolate on 
the top to flavor it, and bake it. 

Gbape Pudding. 

Take three table-spoonfuls of grape marmalade, put 
it into a pudding-pan with one table-spoonful of butter. 
Warm and stir until both are well mixed, stirring all 
the time. Take it off to cool. Then add the yolks of 
four eggs, and the whites of two well beaten. If not 
sweet enough, add sugar, and whatever seasoning you 
may prefer. Bake it in puff paste without a top crust. 

Pine-Apple Pudding. 

One grated pine-apple, a quarter of a pound of butter, 
half a pound of sugar, six eggs, three ounces of grated 
bread. Cream the butter and sugar, then add the yolks 
well beaten, then the fruit and bread, and bake for half 
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an hour. Beat the whites to a froth, add as much fine 
Bugar as you would for icing. Season with peach or 
rose water. Pour it on the pudding, and bake brown 
in a slow oven. 
To be eaten cold. 

Apple Pudding. 

Pare the apples, and put them on to boil, with a little 
orange peel. When done, mash them through a col- 
ander. Add one pound of butter and as much sugar, 
beaten to a cream ; ten eggs beaten to a froth ; one wine- 
glass each of brandy, w^ine, and rose-water ; and a tea- 
Bpoonful of powdered cinnamon and nutmeg. Put into 
your paste, and bake. 

Apple Pudding. 

Ten eggs, leaving out half the whites. Beat them 
very light, and add half a pint of apples, after they are 
stewed and put through a sieve. Stir in, a good quarter 
of a i>ound of butter, the grated peel of two large 
lemons, and the juice of one. If you cannot procure 
lemons, mace or nutmeg will do. Sugar to the taste. 

Apple Pudding. 

Scald ten or twelve apples. When peeled, pulp them 
through a sieve, and stir into them a quarter of a pound 
of butter, half a pound of powdered sugar, the juice and 
rind of a lemon, the yolks of five eggs, beaten, and a 
little cream. Bake in puff paste. 

Munset Pudding. 

Pare and slice thin as many apples as will fill a deep 
dish. Grate a small loaf of bread. Lay over the dish 
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small bits of butter, then sprinkle a thin layer of bread, 
then one of apples, then sugar and mace, and so on 
alternately, heaping the dish above the brim. Bake in 
a slow oven, for three-quarters of an hour. Boil raisins 
in a rich sauce, to eat with it. 
Two tea-spoonfuls of mace will be sufficient. 

O&ANOE PUDDINa. 

One pound of butter, one pound of sugar, beaten 
together to a cream; one glass of brandy, wine, and rose- 
water, mixed ; ten eggs, beaten very light. Pare two 
oranges, and boil the rind until tender, changing the 
the water two or three times ; then beat it in a mortar 
and squeeze in the juice, together with the grated rind 
and juice of one lemon. 

For apple pudding, add four large spoonfuls of apples, 
pulped through a colander, for each pudding. 

Tansey Pudding. 

For two puddings, four large slices of stale bread, 
soaked in one quart of milk until the crust is thoroughly 
soft; four eggs; a large cup of brown sugar; half a tea- 
cupful of the juice of tansey, and a small pinch of 
ginger. 

Put a large table-spoonful of butter in the spider, and 
pour in half of the above. After it has fried brown, it 
must be turned over and in, which brings the brown 
and crisp parts all through it. 

Washington Puddino. 

Two eggs beaten light, a small tea-cupful of sugar, a 
table-spoonful of butter, one cupful of flour, two table- 
spoonfuls of milk, half a tea-spoonful of soda, one tea- 
spoonful of cre&m of tartar. Bake in jelly cake pans. 



i 
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New Castle Pudding. 

Beat the yolks of six eggs very light ; pour on them 
one quart of milk sweetened to the taste ; butter some 
bread, place it in the bottom of a dish, strew over it 
some currants, or any other fruit, and so on, alternating 
the bread and fruit until the dish is filled ; then pour in 
the milk and eggs, and bake until the custard is thick. 

Mabanque Pudding. 

Take any sized dish you wish and fill it with alternate 
layers of fruit and cake broken up into small pieces. 
Pour a wine-glass of any kind of wine over it, and grate 
nutmeg or cinnamon. 

Then beat the whites of six or eight eggs very light, 
and when light, beat gradually into them a quarter of a 
pound of finely pulverized sugar. Pour the egg on the 
top of the dish and brown in a very hot oven. 

Mabangue Pudding. 

One pound of powdered sugar, the whites of three 
eggs, the grated peel of two lemons, the juice of one. 
Beat the eggs to a stiff froth, then gradually add the 
sugar, lemon peel and juice. Place twelve "lady's 
fingers" double at the bottom of a dish, and pour in the 
"marangue." It should not be baked at all; it may be 
lightly browned on top with a hot iron held over it, or 
served without, as the icing hardens in a few minutes. 

To be eaten cold. 

If the cake cannot be procured, it is very nice 
without it. 
8* 
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Bbead Mabangues. 

One cupful of sugar, one table-spoonful of butter, the 
yolks of four eggs, one pint of grated bread-crumbs. 
Season with the rind of one or two lemons grated ; stir 
in a quart of new milk, butter your dish, and bake in a 
quick oven. 

Take another cupful of sugar, and the beaten whites 
of the eggs ; season with the juice of the lemon, spread it 
on the top of the marangue when it is nearly cold, and 
bake for half an hour. 

Fb]%d Toast. 

Cut a loaf of " baker's " bread into slices and toast it 
nicely. Make a rich custard, seasoned with wine, nutmeg 
and cinnamon ; let the toast soak in the custard for three 
or four hotirs, then take it out and fry it in nice butter 
quite brown. Take what is left of the custard, and add 
as much more wine and melted butter as will make it a 
rich sauce. Put into it one pound of stoned raisins. 
Let it stew some time, and just before sending it to 
table, pour it hot over the toast. 

Instead of custard, a pint of cream, richly seasoned 
with wine, nutmeg, cinnamon and sugar, may be used. 

Birds' Nest Puddino. 

Pare and quarter tart apples, and place them in a 
buttered dish or tin. Then make a batter of three eggs, 
a cupful of sugar, half a cupful of sour cream or milk, a 
little salsBratus, and a little salt. Pour in the batter, and 
bake thirty-five minutes. 
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A Celebrates English Pudding. 

Half a poufid each of be^f suet well picked, powdered 
white sugar, and bread-crumbs grated very fine, .two 
eggs, and the grated rind and juice of one lemon ; all 
well mixed together, and boiled for two hours. 

Chebbt Douci. 

Stone the fruit, and stew with sufficient sugar. Slice 
some " baker's " bread, after having pared off the crust, 
and butter it. Alternate bread and fruit and grated 
nutmeg, finishing with bread. To improve it, add a 
glass of brandy. The whites of two eggs, just beaten, 
to be laid on the top. Bake it a rich brown. One hour 
and a half will bake it properly. 

AUFLOFFE. 

Stone two quarts of cherries, and sprinkle over them 
two table-spoonfuls of sugar, and a little cinnamon. Put 
in a bowl, three table-spoonfuls of toasted rusk or stale 
bread, pounded fine, three table-spoonfuls of sugar, five 
table-spoonfuls of sour cream, and the yolks of four 
eggs. Mix, and stir it well. Then beat the whites of 
the eggs to a stiff froth, stir them into the bowl with 
the other ingredients, pour all over the cherries, and bake 
about forty-five minutes, in a moderate oven. 

Obange Fool. 

Sweeten the juice of three oranges, and mix it with 
three eggs well beaten, and a pint of cream. Set the 
whole over a slow fire, and stir until it becomes pretty 
thick, but it must not boil. Then pour it into a dish, 
to be eaten cold. 



180 PUDBIKGS AND PIES. 

To Make Pupp Paste. 

Two ounces less of butter than flour, is the propor- 
tion. 

The paste should be of a light brown color. If the 
oven is too slow, it will be soft and clammy ; if too quick, 
it will not have time to rise as high as it ought. 

Sift the flour through a hair sieve, into a broad deep 
pan. Lay aside one quarter of it, in a comer of your 
paste board, to roll and sprinkle with. After washing, 
squeeze the butter hard with your hands, and shape it 
into a round ball. Divide it into four equal parts, lay 
them on one side of your board, and have on hand a 
glass of cold water. Cut one of the four pieces of butter 
into the pan, as small as possible. Wet the contents of the 
pan gradually, with a very little water (too much will 
make it tough), and mix it well with the point of a knife 
(large case knife) ; do not touch it with the hand. When 
the dough is shaped into a lump, sprinkle some of the 
flour, that was laid aside, on the middle of the board,, and 
lay the dough upon it, turning it out of the pan with the 
knife. Flour the rolling-pin and the lump of paste, roll 
the paste out thin, quickly and evenly, pressing on the 
rolling-pin very lightly. Then take the second of the 
four pieces of butter, ani, with the point of your knife, 
stick in little bits, at equal distances, all over the sheet 
of paste. Sprinkle over some flour, and fold up the 
paste. Flour the board and rolling-pin again, and then 
a little flour on the paste, and roll it out a second time. 
Stick the third piece of butter all over the sheet, in 
little bits, throw on some flour, fold up the paste, and 
sprinkle a little more flour on the dough and on the roll- 
ing-pin. KoU it out a third time, always pressing it 
lightly. Stick it over with the fourth and last piece of 
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butter, throw on a little more flour, fold up the paste, and 
then roll it to a large round sheet. Cut off the sides, 
so as to make the sheet of a square form, and lay the 
slips of dough on the square sheet. Fold it up with the 
trimmings inside, lay it on a plate, and set it away in a 
cool place, but not where it will freeze, as that will make 
it heavy. 

Having made the paste, prepare the pudding. When 
done, bring out the paste, flour your board and rolling- 
pin, and roll out your paste with a short, quick stroke ; 
pressing the pin rather harder than when you put in 
the butter. If the paste rises in blisters it will be light> 
unless spoiled in baking. 

Excellent Method op Icing Tarts. 

Brush the paste over with cold water, and then sift 
pounded sugar very thickly over it before it is put into 
the oven. 

Mince Pies without Meat. 

Of the best apples six pounds, pared, cored and sliced ; 
of raisins and fresh suet, each three pounds, likewise 
minced. To these add of mace and cinnamon a quarter 
of an ounce each, and eight cloves, in finest powder ; three 
pounds of the finest powdered sugar ; three-quarters of 
an ounce of salt ; the rinds of four and juice of two 
lemons ; half a pint each of wine and brandy ; one or two 
quarters of citron. A little of the rind and some of the 
juice of oranges is a great addition. 

Mince Meat for Pies. 

One fresh tongue, weighing one and a half pounds ; 
boiled, skinned, and when cold, chopped fine; two 
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pounds of raisinB, washed and stoned; three of cur- 
rants was^hed and dried; six large pippins pared and 
chopped; the grated rind of three lemons and juice to 
the taste ; two pounds of sugar ; half an ounce of mace ; 
half an ounce of cloves; half an ounce of cinnamon ; three 
nutmegs grated in one pint of wine ; one pint of brandy; 
and three pounds of suet. Citron sliced to the taste« 

Mock Mince Pie. 

Four cupfuls of bread crumbs or apples. 

Three eggs. 

Half a pound of raisins. 

Half a pound of currants. 

One cupful of vinegar. 

One cupful of sugar. 

One cupful of molasses. 

One tea-spoonful of soda. 

Four cupfuls of water. 

Spice to the taste. 

Apple Pies. 

A quarter of a peck of pippins or one and a half pounds 
of other apples; three-quarters of a pound of sugar; 
eighteen cloves ; the peel and juice of one lemon ; grated 
orange peel and a lump of butter. Quarter the apples, 
take out the core and slice them in thin pieces, pack 
tight a layer of apples and one of sugar, the flavoring or 
seasoning interspersed. 'No paste at the bottom, but 
at the top and sides. When the paste is done remove 
the coals from above, but keep them below to stew the 
apples. 
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Apple Pie. 

Soak seven water crackers or soda biscuits in three 
tea-cnpfuls of boiling water, pound and let them stand 
until they are entirely soft, then add three tea-cupfuls 
of sugar, and the juice and rind of one lemon, all well 
mixed together ; bake in a rind of paste. The rind of the 
lemon must be grated off upon a lump of sugar until it 
is all grated. 

N. B. — ^Put all through a sieve, if you please ; it makes 
it nicer, but it is not absolutely necessary. 

Apple Charlotte. 

Pare and slice a quantity of apples ; cut off the crust 
of a loaf of bread, cut it in slices and butter them. Butter 
the inside of a dish, and place buttered bread all around, 
then put in a layer of apples, sprinkled with lemon-peel 
grated fine, and a considerable quantity of brown sugar, 
then another layer of buttered bread, then apples, lemon 
and sugar, and so on until the dish is filled, squeezing 
the j nice of lemons so that every part shall be equally 
flavored. Cover up the dish with the crusts of bread 
and parings of the apples to prevent it from burning. 
Bake an hour and a quarter, then take off the pieces 
and crusts, and turn it out in a dish. The brown sugar 
adds greatly to the richness of the dish. 

MiRATON OF ApPLUS. 

Scald the apples well, reduce them to a pulp, and pile 
them high, upon the dish in which they are to be served. 
Boil a tea-spoonful of grated lemon peel and six or eight 
lumps of sugar in a tea-cupful of water. Then add the 
yolks of three eggs and the white of one ; half an ounce 
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of butter ; a spoonful of flour ; and one of brandy. M ix 
the whole together over the fire, and stir until quite 
smooth. Pour it upon the apples, then beat the whites 
of the other two eggs to a froth, put them over the 
miraton, just as it is going into the oven, and sifb some 
sugar over it. The oven must be slow. It takes fifteen 
or twenty minutes to bake. 

FOMME AU BeUBBS. 

Peel the apples, and remove the core without cutting 
them through, taking care not to break them. Cut 
slices of bread the circumference of the apple, butter a 
dish, put in the bread and place an apple on each slice. 
Fill the hole made by the removal of the core with 
sugar, (brown sugar is richest), and a piece of butter the 
size of a walnut. Put them into a gentle oven and renew 
the butter and sugar several times. They will take 
twenty minutes or half an hour to bake. Be very 
careful not to let the apples burn, or lose their shape. 

Pot Apple Pie« 

Make the paste, roll it out, and place it in a deep 
plate or dish. Then pare and slice the apples, and pile 
them up in the dish. Put over them a top crust, and 
bake in an oven. When the apples are done, take off 
the top-crust and sweeten them. Pat the top-crust into 
another dish and turn the pie, bottom up, on it, making 
now, what was the bottom crust the top one ; and serve. 

To be eaten with cream, nutmeg, and sugar. 

Oranoe Marmalade Tarts. 

Line pans with puff paste. Take four ounces of sweet 
almonds; four ounces of sugar, sifted ; one ounce of melted 
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butter, but be particular it is not oily, and wash the salt 
out of it before you melt it ; and the yolks of four eggs. 
Pound the almonds as fine as possible, with rose-water. 
Mix first the eggs and sugar, then the almonds, and 
lastly the batter. Mix all gradually together, to a kind 
of paste. Half fill your pan with orange marmalade^ 
cover it with the almond paste, and bake in a quick oven 
until of a light brown. Then slip them out of the tins, 
and serve. 

To be baked in small puff pans. 

Potato Paste for Apple Dumplings. 

Take six large potatoes, boil and mash them through 
a colander ; put in a dessert-spoonful of butter and the 
same of lard, and flour enough to make it roll out. Dip a 
cloth in hot water, flour it, roll the paste in it, put it 
then in the colander, and fill it with the apples. Paste 
up the place where the dumpling is closed with a paste 
made of flour and cold water. 

French Apple Fritters. 

Take the yolks of six eggs and the whites of three. 
Beat them well, and strain them. Then add a pint of 
milk, a very little ginger and salt, half a nutmeg grated, 
and a glass of brandy. Make it into a thick batter with 
fine flour ; slice some apples in rounds, first taking out 
the cores, dip each slice into the batter, and fry them in 
boiling lard, over a quick fire. 

Apple Fritters. 

Stew Etome apples, and pulp them through a colander. 
To a light quart of fiour, put a pint of the apples, a tea- 
cupful of milk, and one egg. Beat all well together. 
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Drop the batter from a spoon into boiling lard, and fry 
a light brown. 

Small Fritters. 

A pint of milk ; four ounces of flour ; two ounces of 
butter ; and a table-spoonful of sugar. Put this into a 
saucepan, and stir it over the fire until it becomes a thin 
paste. After it cools, stir in the yolks of four eggs ; beat 
the whites separately, and stir them in. Have your 
lard boiling, and drop in the batter in lumps as large as 
a walnut. 

Spanish Fritters. 

Make up a quart of flour, with one egg well beaten; 
a large spoonful of yeast ; and as much milk as will make 
it a little softer than muffin-batter. Mix it early in the 
morning. When well risen work in two spoonfuls of 
melted butter. Make it in balls the size of a walnut^ 
and fry them a light brown, in boiling lard. 

Eat with wine and sugar, or molasses. 

Fritters. 

One and a half pints of flour, one pint of milk, and three 
eggs. Boil the milk, and thicken with a little more than 
half of the flour, and when cold, beat in the eggs and 
the other part of the flour. Drop from a spoon into 
boiling lard. 

Bread Fritters. 

Cut slices of bread nearly an inch thick. Beat to- 
gether some cream ; sugar ; eggs ; and spices. Pour over 
the bread, and, when well soaked, fry of a nice brown, 
and serve with a sauce made of butter, sugar, and wine. 
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Orange Fritters. 

Peel three or four oranges, carefully taking off every 
scrap of the white part without breaking the thin 
inner skin, and tear these into the natural divisions 
of the orange, dividing each into six or seven pieces, 
according to the size of the fruit. Dip each piece into 
a light batter. Pry them (not too dark) in hot lard, 
drain well, and send to table immediately, piled high on 
a napkin in your dish, with powdered sugar sifted over 
them. 

Balloon Fritters. 

Six eggs. 

One light pint of flour. 

One pint of water. 

A dessert-spoonful of butter, boiled in the water. 

Scald the flour with the boiling water and butter, and 
•beat it until cold. Beat the eggs separately, as light as 
possible, add the yolks to the batter, and just before 
baking, stir in the whites. 

Fill a skillet with lard, and when it boils, drop in the 
batter, a table-spoonful at a time. They will fry in a 
few moments. 

To dry them from the lard, place them in a warm 
oven, on a dry towel, for a short time before serving. 

To be eaten with wine and sugar. 

The lard may be used again. 

Pancakes. (French Eeceipt.) 

One pint of flour, six eggs, and powdered sugar to the 
taste; half a glass of milk, a little rum, and orange 
flower water to flavor it. Fry them as thin as possible, 
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and serve seyeral in a pile. They should be as thin as 
wafers. 

To be eaten with wine and sugar. 

Pancakes. 

One pint of flour. 

A full table-spoonful of butter. 

One pint of milk. 

One egg. 

Work the butter in the flour, until it has quite dis- 
appeared. Beat up the egg, and pour on it some of the 
milk, so as to be able to stir in the flour, and thin it 
with the rest of the milk afterwards. If still too thick, 
add more milk. Put a large table-spoonful of lard in a 
"spider," and when boiling, pour in half a tea-cupful 
of the batter. When the pancake is brown on one side, 
turn it. 

For each pancake add an even table-spoonful of lard. 

Pancakes of Buttebhilk. 

One quart of flour. 

A pint and a half of buttermilk. 

One egg. 

A light tea-spoonful of salsaratus. 

All well beaten together, and fried as in "pancakes." 
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Custard Ice-Creah. 

Make a rich custard. To a quart of custard put one 
pint of cream; the custard must be taken from the fire 
boiling, and the cream well stirred in. It should be well 
stirred until frozen. 

For peach leaf ice-cream, nine leaves to a quart. 

If lemon, the rind of one to a quart. 

If vanilla, half a bean to a quart. 

Lemon Ici^Cream. 

One quart of rich cream, half a pound of loaf sugar, and 
one very large or two small lemons. Easp the rind off 
the lemon with the sugar instead of a grater, but be 
particular in not getting to the white, which will make 
the cream bitter. Dissolve the sugar in the cream, and 
add the juice of the lemon, stirring it all the time to 
keep it from curdling. Freeze it without boiling the 
materials. 

Vanilla Icb-Cream. 

To one quart of cream, put half a pound of sugar, and 
half a vanilla bean. To be beaten while freezing, and 
allowed to stand a little while before using. 
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The freezer must be well packed in coarse salt and 
ice, and the salt well wiped from around the top before 
the cream is pat in. 

Peach Icx-Cream. 

Three quarts of fruit ; three quarts of cream ; three 
pints of loaf sugar. Cut up the poaches and sprinkle 
with the sugar an hour or two before you are ready to 
freeze. Then mix with the cream and freeze. 

Plohbisre. 

One pint of scalded milk ; one pint of cream ; one tea- 
spoonful of isinglass ; one handful of stoned raisins ; one 
ounce of citron ; shreds of preserved pine-apple, ginger 
or cherries ; four table-spoonfuls of wine ; a little extract 
of almonds ; the whites of four eggs beaten to a froth ; 
and sugar to the taste. Mix all together, put into a 
freezer and freeze. 

French Keceipt for Ice-Creah. 

To one quart of milk, the whites of five eggs, very 
little beaten, not to a froth. Sweeten to the taste. Have 
ready a table-spoonful of nice butter (from which all the 
salt has been carefully washed) and a table-spoonful of 
rice-flour creamed together. Stir it immediately into 
the eggs and milk, and let it boil up, stirring it all the 
time to keep it from turning. When it is cool, add a 
pint of cream, or if you have no cream, two table- 
spoonfuls of butter, washed and beaten to a cream, and a 
table-spoonful and a half of rice-flour. Flavor with 
vanilla^ lemon or orange, as you fancy, and freeze. 
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PiNB Applb Ice. 

Grate two pine-apples. Squeeze the juice gently ; if 
squeezed too hard it will be bitter. Add the juice of four 
fine oranges. A little lemon juice improves it. Water 
and sugar to the taste. Freeze. 

CuBRANT Ice. • 

Boil the currants and strain them. To a pint of juice 
put one quart of water, and sugar to the taste. 

Orange Ice. 

Take as many oranges as yon wish. Halve them, and 
press the juice from them. Take the pulp carefully from 
the rind, and put it in a bowl. Pour a little boiling 
water on it, stir well, and strain through a sieve. 
Mix this and the orange juice together, and stir in as 
much loaf sugar as will make a rich syrup. If the 
oranges are fresh and fine, rub some of the sugar on 
the rind, to extract the essence. A very little lemon 
juice is an improvement, as it gives piquancy to the 
sweetness of the orange juice. 

fongi a^ la eomani. (translated from the 

Italian.) 

Take two pounds and a half of double refined sngar. 
Beat the peel of three oranges very fine, then put the 
juice of eight fine oranges, and lemons, in such propor- 
tion that the mixture will be neither sour nor sweet. 
Add the whites of four eggs, and put all through a cloth 
into the freezer. At the moment it is to be served, put 
in rum, and beat it jvell together. 

To every ten punch-glasses, add a half glass of rum. 

Orange ice is made in the same manner, except omit- 
ting the whites of the eggs. 
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EoMAN Punch. 

To one gallon of water, allow one pint of wine ; one 
pint of old rum ; half a pint of French brandy ; the rinds 
of four lemons rubbed on sugar, and the juice of two. 
Sugar to the taste, but it must be well sweetened as it 
loses in freezing. If it is too weak, add a little more 
brandy. Commence freezing early in the day, as it takes 
a long time to freeze. 

Ebgbnt's Punch. 

One bottle of champagne. 

Half a bottle of noyeau or cura9oa. 

Half a pint of best brandy. 

Two tea-cupfuls of a strong decoction of green tea. 

The grated peel of one lemon. 

Sugar to the taste. Mix well, and freeze. 

Calf's Feet Jelly. 

Boil a set of feet (four in number), if large, in four 
quarts of water; if small, in three quarts. Boil gently 
until the meat drops from the bones and the water is 
reduced to two quarts. It will take from five to six 
hours. Strain and set it aside until next day in a large 
earthen pan. 

Before using, remove carefully every particle of fat 
from the top, and the sediment from the bottom. The 
least particle of fat will cause the jelly to be cloudy. 

To each quart of stock : 

One and a half pounds of sugar. 

One pint of wine. 

Half a tumbler of brandy. 

One tumbler of lemon juice, and the peel of four lemons 
cut in thin strips and thrown in just before the jelly is 
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taken from the fire. A small quafitity of mace or cin- 
namon to the taste, the whites of six eggs strained 
through a coarse cloth. The smallest portion of yolk 
will prevent the jelly from being clear. 

Mix all the ingredients together in a bell-metal skillet, 
set it on the fire and boil hard for twenty minutes, but 
do not stir it. Then throw in a tea-cupful of cold water 
and boil it for five minutes more, then take the skillet 
off the fire and set it on one side, keeping it closely 
covered for half an hour. Then pour it into a flannel 
jelly-bag previously wrung out in hot water, place it 
near the fire, and let it remain until it has done dripping. 
If the first that runs out is not clear, return it to the 
bag; and if it continues to be cloudy, empty the bag) 
wash it, put in the jelly and run it over again. 

It is best to use a jelly tin, if one can be procured. 
Some persons throw the lemon peel in the bowl into 
which the jelly drops from the bag. After peeling, it 
must be cut in strips as long and thin as possible with 
scissors. 

Gelatine Jellt. 

To four ounces of gelatine, put three quarts of water, 
reserving a pint to add while it is boiling. The gelatine 
must first be washed in a little cold water. Season, 
clarify and run it off as directed for calf's feet jelly. To 
the above put a tumbler full of lemon juice, the peels of 
six lemons, the whites of eight eggs with their shells, 
one quart of wine, three-quarters of a pound of sugar to 
each quart. 

Wine Jelly with Gelatine. 
One ounce of "Cox's Gelatine" to every quart of 
water put on to boiL Before it becomes heated, throw 
9 
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into every quart of t^ater the whites of four or five eggs 
and shells (the eggs a little beaten), a little cinnamon, 
the rind and juice of two lemons (the rind pared very 
thin and cut in strips with scissors). A cupful, or a little 
more if you like it, of wine tQ every quart ; sugar to the 
taste. As soon as it boils up clear, pour it into the bag. 

Obanos Jelly, without Boiling. 

Take the juice of eight sweet oranges, and one lemon, 
and part of the peel rubbed on the sugar. Dissolve an 
ounce of isinglass in half a pint of water, mix with the 
juice, sweeten to the taste, strain and pour the mixture 
into blanc-mange moulds. Set it in a cool place. 

Jellt without Boiling. 

To one package of " Cox's Sparkling Gelatine " add 
one pint of cold water, the juice of three lemons and the 
rinds pared very thin. Let it stand one hour, then add 
one quart of boiling water, one pint of wine, and one 
and a half pounds of crushed sugar. When the sugar is 
dissolved, strain the lemon rinds out, and set it away to 
cool. 

SuK Jellt. 

To three pints of white wine, a pound and a half of 
loaf sugar, an ounce and a half of isinglass dissolved and 
strained, three table-spoonfals of old rum, same of peach 
brandy. Add the whites of four eggs, beaten light. Stir 
all well together and let it boil about five minutes, then 
strain it through a cotton jelly bag until it becomes 
liransparent. Put it into moulds. 
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Eettd Gruid. (A Danish Kbcbipt.) 

Squeeze three quarts of currants through a cloth, and 
add water until it makes four quarts of juice. Put this 
over the fire, and add two pounds of sugar ; cinnamon 
and lemon to the taste. Skim it well, and when boiling, 
add a scant pound of the finest sago. When the latter 
is transparent, pour it into moulds. 

When cold, serve it with cream. 

Fruit Jelly. (A Danish Dish.) 

Two quarts of good cranberries will make one good- 
sized mould of the jelly. Put them on the fire, cover with 
water, and stew them until sufficiently soft to squeeze 
through a bag. To two quarts of juice, put half a pound 
of loaf sugar. Let it boil, skimming it all the time. 
While boiling, throw in a very scant quarter of a pound 
of fine pearl sago, and as much vanilla as you think will 
give it a little flavor. Cook it until the sago' is perfectly 
transparent. Make it very cold, and eat with cream. 
Mould like blanc-mange. 

The juice of any fresh fruit will do. 

EussiAN Jelly. 

Take calves*-feet jelly, seasoned and clarified, and dis- 
solve it by the fire, being careful not a lump is left in it. 
When dissolved, place it in a tin pan over ice, and beat 
it up with a whisk, as you would float. While you are 
beating it, squeeze gradually the juice of a lemon, or 
more if necessary, until it turns perfectly white, like the 
white of egg beaten up. 

When it is light, like float, and pure white, put it into 
a jelly or blanc-mange mould, and set it on ice until 
wanted. Then turn it out. 
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Broken jelly, not fit to bring to the table, will in this 
way make a delicioas dish. A large tea-cup and a half 
of melted jelly will suffice to make a large mould. 

Mabasghino Jellt. 

Mix six liqueur glasses of Maraschino with a quart of 
clarified calves'-feet jelly. Peaches or other fruit, cut in 
quarters, may be added. 

Bum punch, cura9oa, noyeau, are made with the same 
quantities as the above 

Also with eau-de-vie. 

Maraschino Jelly. 

Beat up the white of an egg to a stiff froth, and then 
stir it hard into three wine-glasses of pure water. Put 
twelve ounces of the best loaf sugar, powdered and 
sifted, into a preserving kettle. Pour into it the white 
of egg, and water and stir it until dissolved. Set it 
over a moderate fire, and boil and skim it until the scum 
leases to rise, then strain it through a fine sieve. 

Have ready one and a half ounces of isinglass that 
has been boiled in a little water until quite dissolved. 
Strain it, and while the boiled sugar is lukewarm, mix 
it with the isinglass, adding a pint of maraschino and 
the juice of a large lemon, and run it through a bag into 
c mould. 

Instead of maraschino you may make it of champagne, 
Madeira, or rum, should you prefer it. 

Chablotte Eusse, with Isinglass. 

In the morning whip up two quarts of cream, and put 
it to drain on a sieve. In the afternoon make a rich 
custard with one quart of milk and the yolks of twelve 
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eggs, and flavor it with vanilla bean. Add to this when 
cool, one and a half ounces of isinglass, which has been 
dissolved in water suflScient to cover it. Place a tin 
vessel on ice and put into it the custard and cream in 
alternate spoonfuls, whipping it all the time with a 
paddle. Have some sugar pounded and sifted, and sweeten 
it as you mix. When the sppon will leave a mark in 
the mixture, it is ready for the mould, which must be 
prepared before you begin to combine the cream and 
custard. The mould must be packed without a moment's 
delay in ice and kept there until about to be used. It is 
always better if made the day before. 

The moulds are prepared by lining them with lady- 
finger sponge cakes. Begin by cutting them transversely 
and fitting them closely in the bottom of the mould. 
Then with a small circular cutter remove the points 
from the middle, and fill in the hole thus made with a 
piece of cake cut by the same cutter. This done, trim 
even the sides of the cakes, and line the mould around, 
putting the glazed side next the mould. The pieces 
must be pressed closely together, or the custard may 
run through and spoil the appearance of the dish. 

Charlottb Eusss, with Jelly. 

Mix with the yolks of four eggs, about a quarter of a 
pound of white sugar pounded very fine, and to this add 
a pint of new milk. Put it on the fire until it just begins- 
to thicken, then add to it half a pint of very thick, or 
rather strong, calves*-feet jelly. Strain it all through a 
thin linen cloth. Take a pint of very rich cream, and 
whip it in a pan over ice until it looks like float. 'Put 
the whipped cream on a dish, and put the custard in the 
same pan on the ice from which the cream was taken. 
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Stir the custard on the ice with a paddle until it becomes 
thick like jelly, then add the cream very nghtly. The 
cream may be seasoned with orange-flower or vanilla 
previous to being whipped up. The mixture will look 
like light sponge cake before it is baked. A tin mould 
must be previously prepared with lady-finger cakes 
around it and at the bottom. (See above receipt). 
Pour the mixture into it, and set it on ice until wanted, 
or it will fall. The jelly must be very stiiF and strong, 
and the cream very rich. A deep tin pan is the best to 
beat it in. 

When put into a mould like blanc-mange it is called 
"Bavarois.** 

Bavarois. 

To fill two pint moulds, take one pint of rich cream. 
Sweeten and flavor to your taste. Beat it with an egg- 
whisk, until it is stiff, putting in a small quantity of 
gelatine. 

Bavarian Cream. 

One pint and a half of cream. Season with the rind 
of a lemon grated on sugar, and two table-spoonfuls of 
juice. Sweeten to your taste. Whip (not chum) the cream 
on ice. Dissolve a quarter of an ounce of "Cox's Spark- 
ling Gelatine " in a little water, and after the cream is 
whipped, lightly stir it in. To do so, put the whipped 
cream in a tin or sieve over ice, put another tin on ice 
beside it, take two or three table-spoonfuls of cream at 
a time and put it in the tin, with a few tea-spoonfuls of 
the dissolved gelatine, and whip it lightly in. When well 
incorporated, put a few more table-spoonfuls of the 
cream as before, and then a little more gelatine, until all 
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is well whipped together. When it begins to thicken, 
put it into # mould on ice and Bait. Place a piece of 
paper over it, and then a tin plate. The colder it is, the 
better. 

If the gelatine is all whipped in at once, it will not be 
light. 

Bavarian Cream, with Custard. 

Take one pint of cream and whip it light, placing it 
on a sieve to drain. Take another pint of cream, and 
make a custard, with the yolks of four eggs. Strain 
into this custard half an ounce of isinglass, and season 
to your taste. Place it on the ice, and when it begins 
to thicken, beat in the whipped cream. It should be the 
thickness of sponge-cake batter. Then pour it into 
moulds, and keep it on ice until sent to table. 

Spanish Cream. 

One box of gelatine, one pint of milk ; let the gelatine 
soak for an hour in it. Boil two quarts of milk. Beat 
the yolks of twelve eggs, and beat the whiles separately. 
Sweeten to the taste. Then strain the gelatine into the 
yolks, stir in the whites, and then pour in the boiling 
milk. 

Put all back into the saucepan, and let it thicken. 

It is best seasoned with vanilla, which should be 
boiled in the milk. 

Spanish Cream. 

One and a half pints of milk, half an ounce of isin- 
glass, the yolks of six eggs. Make this into a custard. 
Beat the whites to a stiff froth. Pour on them the cus- 
tard, and when quite cool, put the mixture into blano- 
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mange mouldB. Season with, orange flower water, or 
any aeasoning you may prefer* 

L^CHS C&EME. 

Beat up three eggs, leaving out two of the whites, 
and add to them gradually a pint and a half of milk. 
Then mix very carefully four table-spoonfuls of very 
fine wheat flour, and two ounces of finely pulverized loaf 
sugar, with grated lemon peel to give a fine flavor. Boil 
these ingredients over a slow fire, stirring constantly to 
prevent burning, until the flour is quite dissolved. Pre- 
pare a shallow dish with some sponge cake at the bottom, 
and when the cr£me is sufficiently boiled, pour it through 
a sieve upon the cake. 

N. B. — This delicious dish is always served upon the 
table cold. Just before sending up, some very finely 
powdered cinnamon should be dusted pretty thickly 
over it. 

Italian Cbeam. 

A pint of tbick cream, half a pint of milk, two gills of 
Madeira wine, one of rose-water, and sugar to your taste. 
Dissolve an ounce and a half of isinglass in a gill of 
boiling water. Add the sugar to the milk and cream, 
then the wine and rose-water ; beat these ingredients 
thoroughly, then gradually add the isinglass. Pour in 
moulds, and put in a cool place. 

Trifle. 

* 

Lay macaroons or sponge cake on the bottom of the 
bowl in which it is to be served. Pour over them as 
much Madeira wine as they will absorb. Then pour 
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over them a cold rieh custard, on which pile high a very 
light whip made of cream, sugar and a little wine. It 
is better made the day before it is to be used. See 
"Whips without eggs." 

Whipt Cream. 

Beat the whites of eight eggs very light. Add a quart 
of thick cream, wine and sugar to the taste, whip it up 
with a whisk, take off the froth with a spoon, and fill 
your glasses. 

Whips with Eggs. 

One quart of cream, one pint of wine, half a pound of 
sugar, juice of one lemon, the whites of four eggs. Beat 
to a stiff froth, put on a sieve to drain. 

Whips without Eggs. 

One quart of cream, season with wine and sugar to 
taste. Churn, with a whip chum, to a stiff froth. As 
it thickens put it on a sieve to drain. Put a little of the 
seasoned cream in the bottom of the glasses, and fill up 
with the churned cream. 

Spanish Whips. 

One quart of the richest and perfectly sweet cream, 
beat up to a froth, with an egg-beater, not with a whisk, 
as is usually done. Fine powdered loaf sugar to the 
taste, gradually beaten in. The wine must be put in 
very gradually with one hand, while the other must all 
the time without intermission beat slowly the swqetened 
cream until you feel it perceptibly thicken under the 
hand, then as rapidly as possible beat it, till it is per- 
9* 
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fectly ligM, thick and smooth. To make these whips in 
perfection, it is necessary to beat them with great force 
and rapidity after the wine is in, or it has thickened. 

Chantilly C&eam. (Fob Mabangues.) 

Pack a quart of very rich thick cream in ice, for two 
hours ; then mix with it six ounces of fine powdered 
sugar, and a pinch of powdered " gum dragon " (to be 
got from the apothecary's), and beat it well with a 
whisk. As the froth gathers, skim it off and put it on a 
sieve, where it must remain until you are ready to put 
it in the marangues. This must be done as short a time 
before they are eaten as possible ; nor should the cream 
remain a long time on the sieve. It may be seasoned 
with vanilla, by boiling a little in milk and adding to the 
cream. 

Apple Sago, with Wine. 

Put a cup of pearl sago on to boil, in water, but take 
great care not to let it burn. Pare, and slice very thin, 
six good-sized apples, and chop them up. When the 
sago is done, add a glass of wine, and sweeten to the 
taste. Grate lemon-peel over the apples, and stir them 
into the sago. Put it on the fire again, and let it thicken 
until the apples become tender. 

Put into moulds, and eat with cream or custard. 

Apple Sago. 

Soak one tea-cup of sago. Put it on to boil, with one 
quart of water, and a stick or two of cinnamon. When 
dissolved, stir in a plateful of apples sliced very thin. 
If the apples are ripe, there is no necessity to scald 
them ; but if hard, they had better be scalded, to ccok 
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them. Grate in a lemon, and sweeten with loaf sugar 
to your taste. Put it on the fire for a short time, in 
pans. When cold, turn it out. Any flavor that is pre- 
ferred can be used. 
To he eaten with cream. 

Baked Custabd. ^ 

Boil a quart of milk ; having previously sweetened it 
with two custard cups of white sugar. While it is cool- 
ing, beat up the yolks of eight eggs, and when the milk 
is cool, add them to it ; put it then in the cups, and set 
them in water up to the handles, in the oven. When 
it comes to a boil, let it boil nine minutes. Season to 
your taste. 

The above will fill ten custard cups. 

The milk must be quite cool before the eggs are added. 

Season with anything you like. 

Boiled Custard. 

Boil a quart of milk, and sweeten it to your taste. 
Beat nine eggs, leaving out five whites. Pour on the 
eggs a cupful of oold milk; then add the boiling milk 
gradually, stirring the eggs all the time to keep them 
from turning. Wash out the saucepan ; strain the cus- 
tard into it again, through a linen cloth ; then boil it 
*until it is as thick as you desire it. 

I 
Plain Boiled Custard. ' 

Boil in a quart of milk, a stick of cinnamon, lemon, 
or orange peel, and sugar to the taste. As soon as it 
boils, pour it on the yolks of eight eggs, beaten light, 
stirring it all the time. Having washed out the sauce- 
pan in hot water, return the milk and eggs, and boil 
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until it begins to thicken a little; strain througli a 
sieve, and set aside until cold. 

Custard with Wine. 

Boil one quart of milk, with cinnamon ; add mace and 
orange peel enough to flavor it. Beat the yolks of sixteen 
eggs and two coffee-cups of powdered sugar well together. 
Pour the boiling milk through a sieve upon the eggs, 
stirring well all the time ; add one coffee-cup of wine, and 
a table-spoonful of rose-water. Mix these ingredients 
well ; then put them into a kettle over the fire, stirring 
all the time until sufficiently boiled. 

Cbeme Bbuli^e. • 

Make a rich custard ; eight eggs to a quart of milk. 
Put a spider on the fire ; throw in a table-spoonful of 
brown sugar and let it burn, but not too much. When 
it is as dark as taffy, add a tea-cup of boiling water. Let 
it stand a minute, and add as much of it as is necessary 
to flavor the custard. 

This makes a very nice ice, when frozen. 

Netherwood Triple. 

Bake a sponge cake in a plain round mould. When 
it is done, cut out the middle, leaving a thin outside of 
the cake about an inch in thickness, and at the bottom 
about an eighth of an inch. Pour in a little wine to 
moisten the t>ottom of the cake. Then put in a little 
preserves, slice citron or orange, and then fill up the 
cake with a rich custard, and on the top of that pile up 
whipped chantilly or plain cream. This is a delicious 
dessert. 
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St. Thomas Cordial Tbifle. 

Saturate with cherry brandy, or any nice cordial, a 
sponge cake, baked quite flat on the top. Just before 
sending to the table, put lightly on the top of the cake 
a rich whip made of cream, wine and sugar. 

Apple Island. 

Take green apples, coddle them with a little water so 
that they may be firm. Eub them through a sieve, 
sweeten with loaf sugar and season with lemon peel and 
nutmeg to the taste. Beat up the whites of five eggs 
to a stiff froth. When the apples are cold, unite them 
with the eggs, and beat up the whole quite stiff. 

Flummert. 

One quart of stock, the yolks of six eggs beaten light, 
half a pound of sugar, half a pint of wjne, half a pint of 
cream. Let it boil up, and stir until nearly cold. 

EiCE Flummery. 

To one large cup of rice flour, take one quart of new 
milk. Put on a vanilla bean with the milk to boil. 
Smooth the rice flour down to a paste with some milk, 
and when the quart of milk boils, pour it on the rice 
flour. Sweeten it, and put it on the fire, stirring it all 
the while. When it is done it will be about the consis- 
tency of thick mush. 

To be eaten with a rich custard. 

Oeups aux Macaroons. 

Take six eggs, keeping out the whites of three. Put 
them in an earthen pan with two macaroons, orange 



20G DESSERTS. 

flowor-water, lemon peel cut very fine, an ounce of melted 
butter, and a pinch of salt, all beaten together. Cook 
it in the *'Bain Marie," in the dish in which it is to be 
served. When the eggs are nearly cooked, glac6 it on 
the top with sugar and a hot shovel. 

If you have no "Bain Marie," set it in a pan of water, 
which in boiling will cook the eggs sufficiently 

Wine Blanc Mange. 

Pour a pint of hot water upon an ounce of isinglass. 
When it is dissolved, add the juice of three lemons, the 
grated rind of one, the yolks of six eggs well beaten, 
half a pint of white-wine, a pound and three-quarters of 
loaf sugar. Let it boil, then strain and put into moulds. 

Blano Mange. 

Dissolve one ounce of gelatine in enough water to 
cover it, (about half a pint). 

Set one quart of cream near the fire but not over it ; 
and when warm, strain the gelatine, which should be of 
the same temperature, into it. Sweeten and flavor to the 
taste ; strain the cream through muslin and set it aside, 
stirring it occasionally until it begins to thicken ; then 
stir well and pour into moulds. 

If poured into the moulds too soon, the milk will 
separate and settle at the bottom. 

Blanc Mange, with Almonds. 

One quart of rich fresh cream to one ounce of gelatine, 
dissolved in enough cold water to cover it, about half a 
pint. Sweeten the cream. Blanch off the skins of one 
ounce of almonds, and pound them to a fine paste. Stir 
the gelatine into the cold cream, strain it, and then add 
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the pounded almonds, stirring until it begins to thicken ; 
and then mould. 

Chocolate Blano Manoe. 

One-third of a cake of chocolate grated, one quart of 
milk, or cream is better, half a package of gelatine, two 
eggs, one cup of sugar. Soak the gelatine m a little 
water, add the chocolate, milk and sugar, and let all boil 
for about five minutes ; then pour it on the eggs, return 
it to the saucepan, and replace it on the fire for a min- 
ute ; add yanilla. Pour it into a bowl, and allow it to 
stand, stiri'ing it occasionally, until it begins to thicken 
or is nearly cold ; then pour it in the moulds. 

If put into the moulds too soon, the chocolate sep- 
arates from the rest of the ingredients. 

EicE Flour Blanc Manqe. 

Half a pint of rice flour, mixed with a small quantity 
of cold new milk. "When smooth, pour on it one quart 
of boiling milk already sweetened, and stir it constantly 
before the fire until it thickens. Flavor with rose or 
peach water, and pour it into moulds. 

It is geTierally served with cream and sugar. 

Arrow-root blanc-mange may be made in the same 
•way, using only two table:spoonfuls of arrow-root. 

Blanc Manqe. 

To one quart of milk, take a quarter of a pound of 
Bugar, a handful of Irish moss, after it has been well 
Trashed in clean water. Put it into a porcelain kettle, 
and boil it until it thickens ; then strain it, and flavor 
with vanilla, or what seasoning you prefer. Pour it into 
moulds, and set it in a cool place. 
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Almond Snow-Balls. 

A quart of new milk, sweetened to the taste and pnt 
on to boil. When boiling, sprinkle in gradually, a little 
at a time, six table-spoonfuls of ground rice, stirring it 
all the time until it thickens and becomes like starch, 
when it will be done. Pouring it from the pan while 
boiling, it will become clear. When a little cool, season 
with one tea-spoonful of essence of bitter almond, and 
one of vanilla. Pour it in small tea-cups, which should 
be previously rubbed with butter to make them turn 
out nicely. Put them on ice, and just before dessert is 
served up, turn them out on a deep dish, and pour rich 
ci'eam over them, without seasoning. 

If after they are boiled they should appear too thick, 
pour in a little more milk, stirring it all the time, and boil 
again, or it will not mix well. 

The rice should Ije ground in a clean mill kept for the 
purpose, and not to a paste. With the addition of more 
milk, it can be served in glasses, and is so good an imita- 
tion of " Almond Creams " that few can tell the differ- 
ence. 

Honey Comb of Cbeam. 

The juice of one lemon strained and sweetened, one 
pint of cream sweetened, and one egg whipped up very 
light together. As it rises, take it off and lay it on th<» 
lemon juice, which must be previously put at the bottom 
of the dish or bowl in which you intend to serve the 
honey-comb. 

Yellow Almond Creams. 

A quarter of a pound of almonds, blanched and beaten 
fine with a little rose water; the yolks of four eggs well 
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beaten, a pint and a quarter of cream. Mix all well 
together and stir over a chafing dish until it is thick. 

Almond Cream. 

One quart of cream, or good milk; one pound of 
blanched almonds. Pound ^them fine with rose water 
to keep them from oiling, adding a spoonful at a time. 
Let the cream boil, and then put in the almonds by 
degrees, stirring it all the time until it thickens. Then 
take it off and sweeten to your taste. 

Almond Cream. 

Three-quarters of a pound of almonds, blanched in hot 
water, three-quarters of a pound of sugar, one quart of 
cream or new milk, the whites of two eggs. Pound the 
almonds fine with a little rose water to keep them from 
oiling. Put them on the fire with a little milk and boil 
until soft.* Press them through a sieve with a silver 
spoon. If sufficiently boiled, all will pulp through. Mix 
them with the other ingredients, return all to the fire, 
and let it boil, stirring continually until it thickens. If 
necessary, add more rose water. 

Chocolate Cream. 

Scrape into one quart of thick cream, one ounce of the 
best chocolate, and quarter of a pound of sugar. Boil 
and mill it; when quite smooth, take it off and leave it 
to get cold, then add the whites of nine eggs, beat it with 
a whisk, and as the froth rises, put it on a sieve. Put 
some of the cream in the bottom of the glasses, and pile 
the froth on top. 
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Lemon Cream with Wins. 

The grated rind of two lemons and the juice of one, 
the yolks of four eggs, beaten light with powdered sugar 
to the taste ; half a pint of white wine. Stir it over the 
fire until it thickens a little, then pour it out to cool. 

Lemon Creams. 

Beat well together the juice of four large lemons, 
half a pint of water, half a pound of sugar, the whites 
of seven eggs and the yolk of one. Strain it, and put 
in the peel of one lemon cut thin. Put it over a slow 
fire, for a short time, until it begins to thicken, and be 
careful to stir it all one way. 

Fruit Cream. 

Mash together, with an iron spoon, three table-spoon 
fuls of strawberries, or raspberry jam, with two of red 
currants, until it is as smooth as custard. Beat up the 
white of one egg to a froth, and add it by degrees to the 
sweet-meats. Beat it up with a spoon, until it is stiff 
enough for the spoon to stand up in it. 

To be served in glasses. 

Italian Sponge. 

Dissolve two ounces of isinglass in rather more than 
a pint of water, strain it, and add to it the juice of three 
lemons free from pips ; mix it with one pound of loaf 
sugar, and the rinds of two lemons pared thin, and boil 
all together for ten minutes ; strain it through muslin, 
and let it stand until quite cold and it is set ; then whisk 
it, and add the whites of two eggs well beaten to the 
mixture when you begin to whisk it, and in ten min, 
utes it will become the consistency of sponge. 

Wet a mould thoroughly, and put it in immediately. 
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Lemon Cheese Cake. 

Grate the rind of two large lemons, the juice of one, 
half a pound of loaf sugar, the yolks of twelve eggs and 
the whites of eight well beaten. Melt half a pound of 
butter, in five table-spoonfuls of cream; stir all well 
together over the fire until it becomes thick. When 
cold, pour it in pans on a thin paste. Half an hour will 
bake them in a quick oven. 

Lemon Cheese Cakes. 

One pound of loaf sugar, six eggs, leaving out the 
whites of two. The juice and rind of three lemons, a 
quarter of a pound of butter. Put these ingredients into 
a pan, stirring them gently over a slow fire, until the 
mixture becomes thick and looks like honey. This 
mixture will keep a year, if put into a close jar and kept 
in a cool place. About a table-spoonful of powdered or 
ground crackers put into each pudding is an improve- 
ment. 

Oranges may be done the same way with a little 
brandy, cream and an ounce of sponge-cake. Bake in 
pufP paste. 
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Yeast ayithout Hops. 

Boil one ponnd of good flour, a quarter of a pound of 
brown sugar, and a little salt, in two gallons of water 
for one hour. When milk warm, bottle and cork it 
closely, and it will be fit for use in twenty-four hours. 

One pound of this yeast, will make eighteen pounds 
of bread. 

Potato Ferment. 

Wash six potatoes, boil them, and when perfectly done, 
pour the water nearly all off, throw in a large handful of 
flour, and work it up with the potatoes. When it is cold 
enough to put your hands in, rub it up fine, add one 
quart of cold water ; strain it through a sieve ; add two 
table-spoonfuls of yeast, and set it away to rise. 

Yeast with Potatoes. 

Two medium-sized potatoes, boiled soft. When luke- 
warm, put them through a colander, and mix with them 
two table-spoonfuls of flour, one table-spoonful of brown 
or white sugar, and one and a half tea-spoonfuls of salt. 
Stir in three pints of boiling water. When cool stir in 
a gill of yeast. 
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Yeast with Potatoes and Hops. 

Boil one pint of hops in three pints of water. Strain 
this through a sieve while hot, and mix with three pints 
of flour. Boil also three potatoes, mash and add them 
to the flour imd water. Put away to cool, and then add 
a cupful of good yeast. 

Hop and Potato Yeast. 

One quart of boiling water, one large handful of 
common hops, or one square inch of pressed hops, one 
small cup of white sugar; one tea-spoonful of ginger; 
one tea-cupful of yeast; four large potatoes. Pare and 
slice the potatoes, and put them in the boiling water with 
the hops, which must be tied up in a muslin bag. When 
Bofb, take out the hops and mash flne; or press the 
potatoes through a colander, and add the rest of the 
ingredients except the yeast, which must not be put in 
until the mixture is blood warm. Add salt to the taste ; 
it helps to preserve the yeast and salts the bread. Do 
not boil it in an iron pot, or leave in it an iron spoon, as 
it would turn the yeast dark. White sugar keeps better 
than brown sugar, or molasses. This yeast will keep 
two weeks. 

It is best to keep it in a jug, as it is more easily kept 
clean than a bottle. 

Yeast .with Hops. 

A handful of hops, boiled in three pints of water. 
When the hops fall to the bottom of the vessel in which 
they are boiled, take them from the fire, and strain the 
boiling hop water upon a pint of flour, mixed previously 
with a little cold water, to the consistency of starch, and 
-stir well in. When milk warm add half a pint of good 
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fresh yeast, and set it away to rise. When risen, stir in 
a £ill of white sugar 

Mackenzie Bread. 

The whites of three eggs to one quart of flour ; not more 
than a tea-spoonful of salt, and as much water as will make 
it as stiff as the usual stiffness of dough. Keep as warm 
as usual for wheat bread. Make up by mixing the egg 
quickly with the flour, which must be well dried and 
sifted. Let it lie an hour, then work it over like other 
bread and cover it. After letting it remain for four 
hours, make it into loaves and parbake them. Then 
take them out of the oven and cover them immediately 
to keep the heat in. Let it lie until the oven moderates, 
about half an hour ; then put it back and let it bake for 
ten minutes. 

Bread. 

Two quarts of flour mixed with one quart of water, 
a pint of good potato yeast, and a large tea-spoonful of 
salt. Set it to rise at night. When perfectly light next 
morning, work in well as much flour as will make it very 
stiff dough ; then set it to rise again, and when as light 
as a sponge put into your tins, not using any flour on your 
board at the time. Keep the dough covered all the time 
with a damp cloth, wrung out in cold water. 

Bread. 

A gill of yeast, and two potatoes made fine, and set to 
rise, at three o'clock in the day, for breakfast the next 
morning. At bed time, sift a quart of flour, put it into 
the tin you are to make it up in, make a hole in the 
middle of the flour, and pour in half a pint of milk- 



BREADS. 215 

warm water, with the rising, which mix with a poi-tion 
of the flour in the middle, to the consistency of muffin 
batter. Cover it^ close, and set it aside to rise until 
morning ; work it up at early dawn, for one hour, and 
put it in the bread-tins in which it is to be baked. 
Set it again to rise in a cool place, which will take from 
twenty minutes to an hour. When it rises* to the top 
of the tin, it must be baked. 

The flour should always be placed in the sun or before 
the fire, for several hours, so that it may become thor- 
oughly dry, and it should be made up as soft as it can 
be handled to work it. 

Brown Bread. 

Sift through a very coarse Sieve, a quart of unbolted 
wheat meal. Stir a gill of strong yeast, and two ounces 
of brown sugar, into half a pint of soft water, which 
must be warm, but not hot. Make a hole in the middle 
of the flour, pour in the liquid, and proceed in the usual 
manner of making bread. After working it sufficiently, 
put into it a small tea-spoonful of salaeratus dissolved in 
a table-spoonful of water, and a piece of butter the size 
of a walnut. 

Bake as soon as it rises even with the pans. The 
oven must be ready ; not too hot, at first ; but the heat 
should be gradually increased. It will require about an 
hour and a quarter to bake. It takes longer to soak, 
than wheat bread. To prevent the crust from being 
Lord, sprinkle a cloth with water, and spread over it, 
when it is put in the tins to rise. 

Eye Bread. 

A quart of rye, and a pint of wheat flour. Made up 
exactly like wheat bread, except much stiffer. 
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A gill of brown sngar, and a lump of batter the size 
of a walnut, greatly improves brown bread, and rye. 

Bts Bbown Bread. 

Mix half a peek of eorn-meal, and the same of rye 
flour, well together, and put to it half a pint of yeast, 
and as much water, rather more than milk-warm, as 
will make it into a dough not too stiff. Let the bread 
rise two hours, and as soon as it begins to crack, and 
dents in a little, when touched with the finger, it is 
light. Put it into the oven, which must be heated 
enough to burn meal if thrown in. Let it bake and 
soak for two and a half or three hours, according to the 
size of the loaves. 

The secret in baking this bread is, to have the oven 
hot and soak it well. 

Should you find the dough sour a little, put in one or 
two table-spoonfuls of pearl-ash. 

Bbead in an HotJB, 

Flour, three pints. 

Super carbonate of soda, two drachms. 

Muriatic acid, two and a half drachms. 

"Water, one pint. 

Mix the soda and flour by passing through a sieve. 
Then add the acid just dissolved in the water, to the 
flour, making the dough as quickly as possible. Grease 
the pans previously with lard. Place the dough in the 
pans, smoothing the top with the hand dipped in cold 
water, and bake immediately like other loaf bread, 
opening the oven as seldom as possible. The whole 
process must be done as quickly as possible; the ingre- 
dients all prepared, and the oven heated before you 
begin. 



BBEABS SIT 

BwEST Loaf. 

One quart of milk, half a pound of butter, one and a 
quarter pounds of sugar, six eggs. Put the milk, sugar 
aiid butter on the fire until the butter melts ; then stir 
in the eggs; a tea>spoonful of yeast, and flour to make 
a batter that will drop from the spoon. Add spiee, rose 
water, and a little wine to your taste. 

Sweet Eolls. 

One quart of flour, a table-spoonful of butter, two 
eggs, a little more than half a pint of milk; a little 
more than half a pint of sugar, a gill of yeast. Melt the 
butter in the milk. Beat the eggs and sugar together, 
and add the flour and milk alternately, reserving some 
of the flour to work in afterwards. 

French Eolls. (From "Harper's Bazar.") 

Peel first, then boil four potatoes of ordinary size, and 
jnash them fine, using the water in which they were 
boiled. Stir this pap into a quart of flour, adding the 
usual quantity of yeast. In making this dough it is 
important that it should be as thick as it will hold 
together, for the mass softens so much by putting in the 
potatoes, that it will be just right when fermented, and 
no more flour must be added. In a few hours you will 
find that it has risen to an incredible lightness and soft;- 
ness, and you will be just able to knead it without 
sticking. No butter must be put in. 

Knead the dough into round rolls like ropes; this 

is an important part of the operation. A quarter of an 

hour should suffice for the above quantity. Knead it 

by drawing out one end like a rope^ rolling the other 

10 
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portion over and over with the hands as one would a 
rolling-pin. The dough must not be mashed down, hut 
rolled over and over as stated. 

After the first kneading, put the dough away to 
ferment again, and when light, knead as before. A 
third kneading still improves it, but is not necessary. 

If these rolls are made right, they ought to tear in 
shreds or strips, and have a fibre or grain like the husk 
of a cocoa-nut; they should have a fragrant wheat smell, 
be capable of crushing both crusts against each other 
and return to shape again; and lastly, have a rather 
tough spring or tear to them, and a crackly crust. In 
form they are round at the side and bottom; and this is 
attained, not by rolling them up between the hands, but 
from the potatoes and the way in which they are 
kneaded. Each roll must be cut off from the mass of 
dough ; that is to say the dough must not be kneaded, 
and then shaped into rolls, but must be kneaded, and 
put back into the pan to rise in a lump. 

"When raised and kneaded the last time, turn it all out 
on the board, cut off each roll from the mass, without 
tearing or disturbing it, or even touching it with the 
hands, and place them gently on the baking-pan about 
an inch apart. Before putting into the oven they should 
be cut down the middle with a knife dripping with 
melted butter. This prevents the dough from coming 
together again and makes the cleft in the middle clear 
and defined. After standing a few minutes, say five or 
SIX, they will be ready to go into the oven, and if they 
are right, ten minutes ought to bake them. 

At six in the evening set the rolls ; at nirie the same 
night they are ready to knead. They are left all night 
to rise again, and the first thing in the morning before 
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the fire is made, knead them again. "When they are 
light, which will be in an hour, they are ready to bake 
for a seven o'clock breakfast. 
This receipt has been tried and found excellent. 

Tea Eolls. 

Make them up at twelve o'clock. 

One quart of flour; half a pint of new milk, and 
about a gill of yeast; a tea-spoonful of sugar in the 
yeast is an improvement. When light, work in a table- 
spoonful of butter, and the yolks of two eggs ; and set 
it again to rise. Half an hour before baking, roll them 
out and put them in tins. 

"Wyoming Eolls. 

One quart of flour, and one table-spoonful of lard. 
Make up over night, like other rolls. In the morning, 
work in a table-spoonful of butter. The rolls must 
then be made out, and put to lighten on a sheet of iron, 
an inch apart. 

Bake in a slow oven. 

Parker House Eolls. (For a Dinner or Supper.) 

At noon mix well, with two quarts of sifted flour, one 
table-spoonful of lard, and a little salt. Make a hole in 
the centre, scald a pint of milk, pour it in, and set it 
away to cool. At night, mix with the milk half a cup- 
ful of yeast, and half a cupful of white sugar. In the 
morning, work it. At noon, roll out, half an inch thick, 
cut into square pieces and fold, with the four points 
meeting in the centre. Put them into tins, one inch 
apart, and bake about ten minutes, in a quick oven. 
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Pasts Cakx. 

To a quart of flour, a large table-spoonful of lard and 
one tea-spoonful of pearl-ash, dissolved in a tea-cupful 
of milk. "Work it well for fifteen minutes. Make them 
thin and bake in a spider, turned up to the fire without 
a cover. 

Paste Loaf. 

One quart of flour, half a tea-cupful of good yeast, 
and a table-spoonful of lard. Made up over night, and 
set to rise. In the morning, at early dawn, roll it out 
like paste. Take a table-spoonful of butter ; stick this 
about, as you would in making paste, turn it over and 
give it one roll, any size you wish. Put it on a sheet 
tin, and bake it in a moderate oven. Let it rise for an 
hour, after being put in the pan. It will take fifteen 
minutes to bake. 

If more convenient, a piece of dough can be taken in 
the morning, from the bread which has lightened ; roll 
it out as you would for pastry, sticking little bits of butt^ 
over it and dredging it with flour; roll three times. 
Lard answers as well as butter. For two loaves, not 
more than two spoonfuls of butter or lard. 

Sweet Eusk. 

One pound of butter; one and a half pounds of sugar; 
six eggs; one quart of milk; one pint of very good yeast; 
and six and a half pounds of flour. Keep it moderately 
warm, and let it rise for ten hours. Take a tea-spoonful 
of powdered salsBratus, dissolved in two table-spoonfuls 
of water, and knead it thoroughly through the dough. 
Let it rise for half an hour; mould into five dozen ru^ 
and bake half an hour. 
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SWSET EUSK. 

To two quarts of flour; four eggs; half a pound of 
butter; two table-spoonfuls of lard; one pint of white 
sugar ; one pint and a half of milk ; half of a pint of good 
fresh yeast, but if not strong, put in double quantity. 
Beat the eggs, whites and yolks together, and in cold 
weather set the milk, butter and sugar before the fire to 
warm. Then mix the eggs, and all the other ingredients 
into the flour, before setting it to rise. For a seven 
o'clock tea they should be set to rise at seven in the 
morning, unless you have a very hot kitchen, when a 
little later would do. About three o'clock work them 
out as you would rolls, and set them for a second rising. 

Bake in a tolerably quick oven. 

Sally Lunn. 

One pint of milk. 

A light quarter of a pound of butter. 
One tea-cupful of sugar. 
One tea-cupful of good yeast. 
Two eggs, beaten light. 

Boil the milk, and beat altogether to a thick batter. 
Set it to rise at ten o'clock in the morning for tea. 

Lapland Cake. (Tea Beead.) 

One pint of milk; two eggs beaten separately; one 
pint of flour, a pinch of soda. Beat the yolks, stir them 
in the flour ; then the milk, and lastly the whites of the 
eggs, beaten light. Bake in a hot oven for twenty 
'minutes. If desirable to have them very rich, increase 
the" number of eggs to five, and substitute cream for 
milk. 
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Saubratus or Clabber Cakes. 

Onopinx of clabber; one tea-spoonful of salseratus; one 
table-Bpoonful of butter; one pint of flour or more, if 
the batter is not stiff enough; a tea-spoonful of salt. 
Bake in muffin rings, and let them remain long enough 
in the oven to soak or they will be clammy. 

Waffles. (Made in a Moment.) 

To two or three coffee cupfuls of corn-meal mush, add 
while hot, a table-spoonful of butter, and a table-spoonM 
of lard. Let it stand until cold, then beat up threo^ggs, 
and add them to the mush. Have ready one quart or 
more of buttermilk or sour cream or milk, and one qnart 
of flour. Add alternately the milk and flour until it is 
as thin as pancake batter. Then dissolve one tea-spoon- 
ful of salaeratus, in two table-spoonfuls of warm water. 
After beating the batter well for a few minutes, bake them 
immediately. Salt to your taste. If you have neither 
buttennilk; sour cream; or milk; turn some with a 
little vinegar. It makes them very fine. 

Small Homint Waffles. 

A pint of small hominy or " grits," cleaned and boiled ; 
a fresh egg broken into it while hot and beat in with a 
spoon ; add as much milk, as will make it the consist- 
ency of pap. Stir in two small tea-cupfuls of flour, and 
add milk until it becomes a thick batter ; then pour into 
your irons and bake. 

Small Hominy or Kicb Waffles. 

One pint of soft boiled hominy; half a pint of wheat 
flour ; three well beaten eggs ; one tea-spoonful of butter, 
one pint of inilk. 
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Waffles, with Somt Cbeam. 

Three eggs, beaten separately; one pint of sour cream; 
a tea-spoonful of soda dissolved in the cream. ' One 
quart of flour ; thin with milk. To be made up just 
before baking. The batter should be nearly as thin as 
pancake batter 

Bread "Waffles. 

Soak a six-ounce loaf of bread in a pint of milk ; add 
to it, not quite half a pint of flour. Beat it up well, and 
stirnn a large table-spoonful of butter. If you please 
you can add sugar and nutmeg. 

Waffles. 

To three eggs beaten light, one pint of new milk. 
Take one quart of flour sifted, and work into it a full 
table-spoonful of butter, and half a table-spoonful of 
lard. Beat this up at night with the milk and eggs, and 
one tea-spoonful of salt, after a gill of yeast is added. 
In the morning before you bake add a little dissolved 
salsBratus. It is a great improvement to dissolve the 
salsBratus in a tea-cupful of sour cream. The batter 
should be as thick as pancake batter. Grease the irons 
-with lard or bacon fat. 

Waffles. 

At night sift a quart of flour ; work into it a table- 
spoonful of butter and a large table-spoonful of lard ; 
beat two eggs; have a pint of milk ready and pour a 
little on the eggs, then add flour and milk alternately, 
until it is as thick as fritter batter. Beat it well, then 
add a gill of yeast, stirred in well. At daylight add 
half a pint of milk or cream ; now they must bo as thin 
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as pancake batter. For tea they must be made np at 
noon« 

Corn Waffles. 

One and a half pints of com meal, one quart of milk, 
three eggs, a table-spoonful of butter, an even table- 
spoonful of lard, and a little salt. Beat all up until very 
light, and make up rather thinner than if baked in pans. 

Cbeam Waffles. (Made in a Moment.) 

Three eggs, whites and yolks beaten separately; one 
pint of thick sour cream; one tea-spoonful of salsBratus 
dissolved in the cream ; one quart of flour, thinned with 
milk to the consistency of pancake batter. Make them 
up just before baking. 

EioB Waffles. 

To half a pint of rice boiled soft, and mashed very 
fine, a table-spoonM of butter. Set it to cool, and just 
before baking add one eggy and half a pint of flour and 
one pint of new milk, or half a pint of cream and same 
of milk. This is better than all milk. 

Wafebs. 

To four eggs beaten light, add a pint of milk. Mix 
well, and then add from a pint of flour until it becomes 
a tolorably thick batter. Pour a tea-spoonful of batter 
on the iron. Press closely. They bake in an instant. 
A saucerful of coals is enough. Wafer irons can be 
procured at any furnishing store. 

Sweet Wafers. 

Two eggs, two table-spoonfuls of butter, one pint of 
flour, two tea-spoonfuls of carraway seed, two tea- 
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spoonfuls of lemon peel, four table-spoonfnls of white 
sugar. Brown sugar will do. 

Thin Wafebs. 

One quart of wheat flour, one pint of milk, a heaping 
table-spoonful of butter melted and mixed. The batter 
thinned with water to the consistency of flannel cakes. 
Bake in wafer irons. 

CoBN Wapees. 

One pint of com meal mixed with a table-spoonftil of 
lard ; add a little salt and half a pint of mixed milk and 
water, rather more milk than water. 

Waverley Cakes. 

To one quart of flour, four eggs, a table-spoonful of 
butter, and the same of lard. Mix the butter and lard 
well in the flour, beat the eggs light in a pint bowl, fill 
it with cold water, and pour it gradually to the flour. 
Salt to your taste. Work it a little : if too much worked 
it will fall (about ten minutes is enough). Cut off the 
dough the size you wish them (generally the size of a 
small breakfast plate), roll them out to not quite half an 
inch thick, and bake in a quick oven. 

Crumpets. 

Take a quart from your dough-bread at a very early 
hour in the morning ; beat three fresh eggs, separating 
the yolks from the whites, and whip them both to a 
froth. Mix them with the dough, and add gradually 
milk-warm water, until you make a batter the thickness 
of buckwheat batter ; beat it well and set it to rise until 
near foreak&st time. Have your griddle ready; pour 
10* 
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on the batter to look qnite round like muffins. They 
do not require turning. Bake on a quick, hot griddle. 

Gopher Cakes. 

One pint of flour, one egg, a table-spoonful of butter. 
Cut the butter up in a bowl, and pour over it a gill of 
boiling water to melt it. When dissolved, put the flour 
in a pan with the white of an egg, and mix it up. Pour 
over it the melted butter, mixing it gradually and 
smoothly. Before the flour is all put in, add gradually 
a pint and a half of cold water and a tea-spoonful of 
salt. It must be a thin batter. Clean well the irons. 
Grease them, and put in a table-spoonful of batter, close 
the irons gradually and gently, which makes the batter 
spread evenly over the irons. After they are baked, 
put them in a toaster, and crisp them. The irons can 
be procured at any furnishing store. 

Mush Cakes or Buns. 

Take one pint of corn flour, and boil half to a mush ; 
add, when nearly cold, two eggs, a table-spoonful of 
butter, and a gill of milk, and then the remaining half 
of the flour. Drop a table-spoonful on the griddle, or 
bake in pans, greased with a little butter. 

Sweet Potato Pone. 

Scrape or grate three or four large sweet potatoes 
very fine, separating all the stringy particles. Beat up 
four eggs, and stir to them. Add a table-spoonful of 
butter ; a tea-cupful of cream ; brown sugar ; powdered 
ginger ; mace ; and nutmeg ; to the taste. Bake in a 
tin pan, well buttered. When cold, turn out. 
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Soda Bolls or Biscuits. 

Take a pint and a half of flonr, sifb into it one tea- 
spoonful of soda, three-quarters of a tea-spoonful of cream 
of tartar, as much water as will make up a dough, a little 
salt. Work it well, roll it out, and cut into biscuits or 
rolls. Bake in a quick oven. 

Soda Biscuits. 

To one quart of unsifted flour, add one tea-spoonful 
of soda, two of cream of tartar, and one of salt. Then 
sifb these ingredients three times so as to have them 
well incorporated, then add a table-spoonful of lard and 
butter. Mix it lightly with as much milk, either sweet 
or sour, as will make a dough. KoU it to an half inch 
thickness, cut it with a shape and bake quickly. 

Soda Biscuits. 

To three pints of flour, nearly one tea-spoonful of soda, 
and the same quantity of cream of tartar, stirred into 
the flour; then work well into it a large table-spoonful 
of lard, a pinch of salt, and one pint of sour milk. EoU 
out, cut it with a shape and bake in a quick oven. 

Thin Biscuits. 

One pfnt of flour. 

One wine-glass of milk. 

One table-spoonful of lard and butter mixed. ! 

One egg. 

Beat the egg light and pour it on the flour; then the 
milk, and lastly the butter and lard. "Work it well ; then 
break off small pieces, the size of marbles; roll it out as 
thin as your nail, and sprinkle with dry flour as you roll 
them, which will make them crisp; stick with a fol'k 
and bake quickly. 
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Biscuits. 

One qnart of flour, in which mix an even table-spoon- 
ful of lard, a large tea-spoonful of butter, and a tea- 
spoonful of salt ; then add by degrees nearly half a pint 
of milk, well worked in with the hands. Then put on 
a board and beat for half an hour or more. Bake in a 
hot quick oven. 

Biscuits. 

Two quarts of flour, a heaping table-spoonful of lard 
(mixed well together with the hands), three table-spoon- 
fuls of skimmed milk, and water to make it as stiff dough 
as can be worked. Worked well from ten to fifteen 
minutes, until the dough cracks. 

Labd Biscuits. 

One quart of flour, a large table-spoonM of lard, 
mixed thoroughly, and a tea-spoonful of salt. Mix well 
with water ; the dough soft at first, but worked with 
all your strength for an hour. Make up and bake as 

other biscuits. 

« 

Lightened Biscuits. 

Take a piece of dough from your bread in the morn- 
ing ; spread it out, and over it stick a tea-spoonful of 
butter and of lard together. Sprinkle a little flour on 
top and work it well with a little flour on the board to 
keep it from sticking. Form it into large biscuits, stick 
with a fork and let them rise. 

Cream Biscuits. 

Two eggs beaten very light, half a pint of sweet 
cream, one quart of flour, one tea-spoonful of salt. To 
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mix them, beat in a little flour and cream alternately. 
Work them ten minutes, roll very thin, and cut with a 
glass. 

Muffins. 

One quart of milk boiled, and cooled. Two eggs beaten 
light, one quart of flour, and one tea-spoonful of salt. Add 
to the eggs, when perfectly light, alternately the flour 
and milk, a little at a time ; then the salt, and then Ave 
table-spoonfuls of yeast. Before you put in the salt and 
yeast, beat the batter very light; and after the yeast 
and salt are added, beat it again. Be careful not to stir, 
but to beat it light. In the morning it ought not to be 
stirred. Put it in rings and bake. 

Muffins. 

Three pounds of flour, one pint of milk, one pint of 
water, a table-spoonful of butter. Put the butter into 
the water while hot enough to melt it ; then add two 
eggs, a pinch of salt, and two table-spoonfuls of good 
yeast. Beat all well together. Put them to rise in the 
morning for tea. Bake in rings. This will make two 
and a half dozen. 

Muffins. 

The yolks of three eggs and the white of one beaten 
very light; one quart of warm milk poured on the eggs; 
sprinkle the flour with a little salt, then add the flour, 
rather less than a quart, by degrees, beating well all the 
time, first having rubbed into the flour a small piece of 
butter ; add half a gill of yeast and set it to rise all 
night. It must not be stirred when ready to bake, but 
taken out of the pot gently from the bottom. 
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English Muffins. 

Make up one quart of flour with cold water as soft as 
you can handle it; put in a little salt and a table-spoon- 
ful of yeast, and set it in a moderately warm place. The 
next morning beat up the white of an egg to a stiff 
froth, put it into the mixture and beat it well with a 
spoon. Bake in large round mufin rings made- for the 
purpose. 

"Water Muffins. 

To a pint of flour a piece of lard as large as a walnut, 
the same of butter ; half a gill of yeast. As much water 
(not quite milk warm) as will make it very stiff. When 
you make it up add as much pearl-ash as you can hold 
on the point of a knife, mixed with a little water. Not 
to be baked in rings but dropped from a spoon. Work 
the shortening well in the flour on the board, then put 
it in the pan and add the water. 

MiLLFORD Muffins. 

One pint of flour, one pint of milk; a small piece of 
butter, and two eggs. Beat the eggs and put in the 
butter. Then stir in the flour. Lastly stir in the milk 
gradually, and beat very light. Bake in muffin rings in 
a quick oven. 

Finger Muffins. 

To one quart of flour, put three spoonfuls of yeast, two 
eggs, and one spoonful of butter. Put it to rise at 
night. In the morning work it up and let it rise again 
for twenty minutes. Shape into long narrow rolls. 
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Co^ Muffins of Buttee Milk. 

One quart of butter milk, one Urge tea-spoonful of 
soda, one tea-spoonful of salt, and two eggs well beaten. 
Dissolve the soda in the butter milk, beat in sufficient 
meal to make a tolerably thin batter. Bake in small 
tins, and serve hot. 

Breakfast Puffs. 

Three eggs, beaten up with a light table-spoonful of 
butter. Six table-spoonfuls of flour and a little salt. 
Grease the tins and bake quickly. 

Cream Cakes. 

One pint of cream and as much flour as will make it 
the consistency of muffin batter; one tea-spoonful of 
salaBratus dissolved in a tea-spoonful of warm water ; and 
a tea-spoonful of salt. The batter dropped from the spoon. 
The stifi^er the batter, the better. It must not be stirred 
after the salseratus is put in. 

Cream Cakes with Eggs. 

One quart of cream, four eggs, sifted flour enough for 
a stiff batter, a small tea-spoonful of pearl-ash or sal- 
seratus, and a tea-spoonful of salt. Beat the eggs very 
light, and stir a little at a time into the cream ; add 
gradually the sifted flour, and then the salt. Dissolve 
the pearl-ash in enough vinegar to cover it, and stir 
it into the mixture. Bake in muffin rings. Send the 
cakes to table quite hot. Sour cream is better than 
sweet ; it will be lighter. 

Cream Cakes. 

Take a pint of rich cream, and beat into it flour until 
it just drops from the spoon. Bake on a griddle. Serve 
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them hot and buttered; never split them with a knife, 
bnt pull them apart; do not bake in rings, but drop them 
from the spoon. 
Put in half a tea-spoonful of salt. 

Wma Cakes. 

One quart flour; three eggs beaten separately; one 
large spoonful of butter ;• one of sugar ; two of yeast. 
Bake in small tins and eat hot for breakfast or tea* 

Bbead Cakes. 

To a plateful of pieces of bread, two eggs, and two 
table-spoonfuls of corn-meal, or three, if necessary to 
make it thick enough. A little wheat flour must be 
added to bind it. Put the bread to soak, the night 
before it is wanted, in a little warm milk. In the morn- 
ing beat up the eggs, whites and yolks, and add the 
corn-meal ; then beat in the bread ; just before baking, 
stir in half a tea-spoonful of salseratus dissolved in a 
little milk. 

Crackers for Tea or Lunch. 

Buy some common, tolei^bly thick crackers, that are 
large and thick enough to split. Split them in half, 
butter lightly and sprinkle salt on them. Put them in 
the oven until they brown. 

Bath Buns. (English Eeceipt.) 

One pound of flour, six ounces of butter; two potatoes 
mashed fine and rubbed through a sieve ; half a cupful 
of warm milk stirred into the potatoes, and then a table- 
spoonful of thick fresh yeast. Set it to rise for an 
hour. Then beat six eggs and mix all together. Let it 
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rise again, then turn it on a board, and add half a pound 
of crushed lump sugar, (not so fine as sifted sugar), a 
little lemon peel, and a few carraway seeds. With a 
knife cut the dough into lumps about the size of a tea- 
cup, and bake in a brisk oven. After they are baked 
and while warm wash them with an eggj and sprinkle 
with carraway seed or comfits. 

Ey^ Drop Cakes. 

One pint of rye-fiour, three 4arge table-spoonfuls of 
Indian meal. Stir in sour milk and beat it very stiff; 
put in a tea-spoonful of soda. Then stir in two eggs, 
and two table-spoonfuls of molasses. Make it soft 
enough to drop from a fea-spoon into boiling lard, and 
fry brown. 

Corn Bread with Eice. 

* 

One pint of meal; two table-spoonfuls of flour; two 
eggs; four table-spoonfuls of raw rice; one table-spoonful 
of butter, and enough milk to make a thin batter. 

Corn Pudding Bread. 

Three pints of com meal; a table-spoonful of lard and 
butter mixed; two eggs beaten up with a little milk; 
half a gill of sour cream, a heaping table-spoonful of 
small hominy, a small portion of salaDratus dissolved in 
milk. Not made up too thick. Butter milk is as good 
as cream. 

Corn Cakes. 

Boil one pint of new milk, and sift into it nearly one 
quart of corn-meal, or sufficient to make a soft dough, 
and one salt-spoonful of salt. To the hot dough add a 
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quarter of a pound of butter. Stir it hard and set it 
to cool. Beat four eggs very ligbt, and when the 
mixture is cool stir them gradually in. Butter small 
tins and fill with the mixture. Bake them well in a 
moderate oven, and serve hot for breakfast. 

Corn Cakes. 

Boil one pint of corn-meal to a mush, and, when nearly 
cold, add two eggs ; a table-spoonful of butter, a gill of 
milk and one more pint of corn meal. Bake on a griddle, 
or grease a pan and drop in by spoonfuls, or bake in 
" Pat6-pans." 

Corn CooiEiss. 

Boil one quart of milk, and with it scald a little 
more than a pound of meal; stir it well and let it stand 
about half an hour. When cold, add a handful of wheat 
flour, six eggs beaten very light, two tea-spoonfuls of 
salt and a tea-spoonful of salsBratus dissolved in a little 
milk. Have the griddle hot, and pour on a large spoon- 
ful for every cake. 

Corn Buns. 

Two tea-cupfuls of meal, one egg, and a table-spoonful 
of butter, all mixed together with new milk. They must 
be thick enough to drop from the spoon on to the 
griddle. , 

Corn Buns. 

One quart of meal, three eggs, beaten separately and 
milk added to them. Eub in the meal a piece of lard the 
size of a walnut, and add salt. If you have cream, half 
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the quantity of lard. As stiff as fritter batter. Each 
time dip the spoon in warm water, and place the batter 
carefully in the oven. Fifteen minutes will bake them. 
A quick oven required. 

OwENBA Bread. 

Boil two tea cupfuls of small hominy, and while hot 
mix into it a large spoonful of butter ; four eggs well 
beaten ; about a pint of milk gradually stirred in ; and 
one pint of corn-meal. The batter should be about the 
consistency of rich boiled custard. If thicker, add a 
little more milk. 

Bake with a good deal of heat at the bottom of the 
oven and not so much at top, and in a deep pan, to give 
it place to rise. 

Corn Journey Cakes. 

To a heaping quart of corn-meal, two good table- 
spoonfuls of lard, one and a half tea-spoonfuls of salt, 
one gill of boiling water to scald the meal. Mix up with 
three cupfuls of milk. 

Spread the batter about half an inch thick upon a 
board, which must be placed in front of the fire. When 
one side is done slip it off the board, turn it, and bake 
the other side. 

Corn Journey Cake. 

One quart of meal; one large table-spoonful of butter; 
one scant table-spoonful of lard ; one and a half pints 
of milk. 

Bake on a board in front of the fire. 
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Corn Johnny, oe Johnny Cakb. 

Take enough com-meal for one cake, sprinkle on it a 
handful of wheat flour, pour in half a pint of milk 
warmed, and mixed with half a table-spoonful of butter 
and half a table-spoonful of lard. If not wet enough, 
put in a little hot water and some salt. Bake slowly on 
a clean )>oard, placed in front of the Are. 

EiCB Johnny, or Johnny Cake. 

For two cakes : — Twelve table-spoonfuls of cold hom- 
iny well boiled ; half a pint of rice flour. Mix it with 
cream and milk. 

Corn Puddino Bread. 

Sifb a pint of meal ; rub into it a table-spoonful of 
butter ; two eggs beaten light, and half a tea-spoonM 
of salt. Mix all with milk the thickness of fritter 
batter. Bake in tin pans the size you wish. 

PuDDiNO Bread. 

4 

To one quart of sifted meal ; four eggs. Add about 
half a pint of milk to the eggs after being well beaten; 
then put in the meal. It must be very thick and beaten 
until smooth. Half ^ tea-spoonful of salseratus stirred 
into half a pint of sour cream ; a piece of lard as big as 
a walnut, to be rubbed into the dry meal ; add the cream, 
and, if necessary, thin it with new milk. It ought to 
be tjie consistency of fritter batter. A tea-spoonfal 
of salt. Bake in pans. Five eggs will make it 
delicious. 

If you want cookies, thin with milk and add a table- 
spoonful of flour. 
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Hominy Batter Cakes. 

Boil two cupfuls of hominy very soft, add an equal 
qnantity of corn meal, a little salt and a large spoonful 
of butter. Make a thin batter. 

Hominy Bread. 

Boil soft a pint of small hominy. When cool, add a 
table-spoonful of butter, three table-spoonfuls of corn- 
meal, three eggs well beaten and a pint of milk. Melt 
a table-spoonful of lard in the spider, and pour in the 
batter when the lard is hot. Five minutes cooks the 
bread. To get it out of the spider, place a common 
plate on it, and turn it over ; put then a breakfast plate 
on the bread and turn it over on that. 

Hominy Puffs. 

A table-spoonful of small hominy boiled soft, to six 
of flour ; made up as breakfast, puffs, with three eggs, 
B, table-spoonful of butter and a little salt. Grease the 
tins and bake quickly. 

Buckwheat Cakes. 

One quart of buckwheat, one pint of corn-meal, one 
and a half pints of wheat-flour, one tea-cupful of good 
yeast, one quart of tepid water and half a tea-spoonful of 
salt. The first three ingredients mix together well ; also 
the salt. Then add the water and beat them well 
together, then the yeast. Beat the whole nearly an 
hour. Set to rise at night. 

Buckwheat Cakes. 

One quart of buckwheat, half a pint of corn-meal, two 
table-i^oonMs of wheat flour. Mix with very warm 
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water. At night put two table-spoonfuls of home made 
yeast, and next morning half a tea-cupful of brewer's 
yeast, and a small tea-spoonful of salseratus. Mix in the 
yeast the first thing in the morning; the buckwheat 
batter should be the consistency of pan-cake batter. The 
salt put in last. Do not stir again, but lift it from the 
top when ready to bake. 

Unbolted Cakes. 

One quart of unbolted flour, half a pint of corn-meal, 
one gill of yeast, mixed up with warm water, not very 
thin, over night. In the morning before baking put in 
a large tea-spoonful of salseratus, which must be dis- 
solved in a large table-spoonful of boiling water. 

Tea or Bbeakfast Cakes, (Unbolted Flour.) 

Four tea-cupfuls of unbolted flour; two tea-cupfuls 
of wheat flour; four eggs; one quart of milk; salt to the 
taste, all beaten well together. Made up quickly and 
baked in "Wisconsin" or "Variety" tins. 

It is well to allow a tea-spoonful of salt to each quart 
of flour. 

Sweet Potato Batter Cakes. (A Tea Cake.) 

Six table-spoonfuls of "Granulated Sweet Potato," 
one pint of wheat-flour, one quart of milk. Dissolve the 
potato in one pint of the milk and smooth it; add one 
egg beaten up, and a little salt. Now add the flour 
with a tea-spoonful of yeast-powder, and mix welL 
Thin with the rest of the milk to the consistency of 
batter and serve as buckwheat cakes. 

l?he "Granulated Sweet Potato" is a new article, 
scarcely yet introduced into notice; but will in a few 
months be-found at any grocers. 
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EiCE Griddle Cakes. 

In the morning put half a pint of rice in soak. After 
dinner boil it very soft, mash it fine, add a table-spoonfal 
of butter, and set it aside to cool. At tea time add three 
eggs, one pint of milk, a little less than one pint of flour, 
and a little salt. Beat all well together and bake in 
cakes on the griddle. 

EiCE Flannel Cakes. 

Boil a bowl of rice very soft and let it cool. A pint 
of flour (or a little more as your judgment directs), a 
table-spoonful of butter, and half the quantity of lard. 
Not quite a quart of sour milk and cream mixed, more 
than half of the latter if you have it, in which case put 
less lard ; four eggs beaten light just before mixing. Mix 
the rice first in the cream and milk, beat in the eggs, 
then the salseratus dissolved in a little milk, and lastly 
the flour to bind it. 

Bake as buckwheat or flannel cakes. 

EicE Bread. 

One pint of rice flour, two eggs, beaten light. 
"Wash and work well into this, one table-spoonful of 
butter, half a pint of new milk, a little salt, half a tea- 
spoonful of soda, and a quarter of a tea-spoonful of tar- 
taric acid dissolved in a little milk. When mixed, put 
it into a tin, an inch and a half deep. Have the oven 
ready, and bake half an hour. 

Corn-meal made in the same way is very nice. Put 
rather less of corn-meal. 

Bake in a quick oven. 

A little sugar, makes the rice bread very nioe cake. 
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Habtt FUDDINa. 

Take one quart of corn-meal and make it into a rather 
thick batter, with milk warm water. When mixed, stir 
in three pints of boiling water and a pinch of salt. Let 
it boil from two and a half to three boors, stirring 
frequently to keep it from burning. About fifteen min- 
utes before taking it from the fire, stir in a small hand- 
ful of flour to bind it. Fill a bread pan with cold water, 
and after standing a short time throw it out, fill it with 
the batter and set it aside until next day. 

In the morning, cut it in cakes about one inch thick 
and two inches square, and fry in a small quantity of lard; 
too much will make it soft. Serve very hot. 

To be eaten with codfish-balls for breakfast. 

Mush. 

Put six measures of water on to boil ; mix the meal 
with one measure of cold water. When well mixed, 
pour on the boiling water, stirring it all the time* Put 
it to boil, stirring occasionally until done. 

Seven measures of water. 

Two of meal. 

Tea-spoonful of salt. 



BREAKFAST RELISHES. 



Ham OB Tongue Toast. 

Take a cold tongue that has been smoked, and well 
boiled, and grate it with a coarse grater, or mince it fine. 
llix it with cream, and beaten yolk of egg, and give it a 
simmer. Cut off the crust of some slices of bread, and 
toast it nicely, butter them, lay them on a flat dish that 
has been heated before the fire, and cover each slioe 
thickly with the tongue mixture ; spread on hot. 

Send to table covered. 

Ham toast may be prepared in the same way. 

BiAM Steaks. 

Place the slices of raw ham in a frying pan with half 
a tea-cupful of water to make them tender. "When the 
water has boiled out, and the steak a light brown on 
both sides, dust with flour, and pour over it the following 
dressing, previously prepared : 

A tea-cupful of milk, and cream mixed; a small piece 
of butter; a tea-spoonful of mustard, and a little cayenne 
pepper. 

As soon as it boils up take it off and serve. 
11 
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BIbef-Stsak. 

Broil the beef-steak upon a gridiron over hot coals 
with pepper and salt. Make a dressing of two tea- 
spoonfuls of French mustard, two tea-spoonfuls of 
Worcestershire sauce, a table-spoonful of butter, a wine- 
glassful of sherry or madeira wine. Heat it all well 
together; pour over the beef-steak and serve. Should 
pieces of beef-steak be left from dinner at any time, it 
can be converted into a good breakfast relish by cutting 
it in pieces, heating it thoroughly through, and using 
the above receipt for dressing. 

YiAL Sausage. 

Three quarters of a pound of veal, to one quarter of a 
pound of salt fat pork. Chop them together, and season 
with leaves of fresh thyme ; sage ; a little salt, and black 
pepper. Put it in a broad shallow pan, with a cloth over 
it; heat it gradually, and as the juices begin to run from 
the meat, let it slowly cook, shaking it, and occasionally 
stirring nntil finished, when add a piece of butter. It 
is important to keep it closely covered while cooking. 

RooNONS DB Veau. (Veal Kidneys.) 

Bognons should be sliced and stewed for ten minutes, 
in a little water, salt, and butter. Mix a table-spoonful 
of fresh mustard, two of Reading's sauce, one of butter, 
with cayenne pepper, and salt. Add some of the liquor 
in which they have been stewed. Thicken with floor. 
Put the rognons in a dish, pour over the mixture, and 
stew for ten minutes. 

Mushrooms, truffles, or champagne may be added. 
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Broiled Veal. 

Cut very thin slices from a fillet of veal, and beat 
them until they are quite tender. Broil them as you 
would a beef-steak. Whilst on the fire prepare in a 
dish some fresh butter with a little cayenne pepper and 
salt, and from time to time dip the pieces of meat into 
it, and return them to the grid-iron. They must not be 
cooked hard, but should be juicy and tender. Serve hotr 
with a little fresh butter added to make the gravy. 

Kidneys. 

They must be boiled the day before they are to be 
served, taking care to leave them all night in the broth in 
which they were boiled. 

In the morning chop them fine ; add to them a tea^ 
spoonful of cinnamon; a table-spoonful of butter; a 
little thyme; salt; a wine-glass of wine, and flour 
enough to thicken them a little. 

Stewed Beef Kidneys. (A Nice Breakfast Belish.) 

Boil the kidneys, changing the water several times, 
for several hours; imtil tender enough to run a pin 
through. The next morning, cut them into fine pieces, 
put them into a stew-pan, and add a little water, a pinch 
of salt, a dessert-spoonful of butter and pepper. Let 
them stew until boiling hot ; then add half a tumbler- 
ful of wine. Stew well, and serve hot. If you do not 
like ^ne, leave it out, and substitute cream. 

Beef Collops. 

Take one pound of lean, tender beef from the round 
(it should be freshly killed and juicy), cut it in pieces, 
Lg out the stringy tendons, and chop it as fine 
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as sausage meat. When breakfast is about to be 
served, put it in a clean pan without lard, butter, or any 
fat ; set it over the fire, and stir constantly until cooked; 
which will require but two or three minutes. As you 
turn it into the dish, add pepper ; salt ; and a little fresh 
butter. If quickly and properly cooked, there will be 
several spoonfuls of gravy. 

If convenient, it is very nice to cook it on the table 
in a chafing dish, as it should be very hot. 

Do not chop it until about ready to cook it. 

Corn Beef Cakes. 

Mince some cold com beef as fine as possible, and mix 
it with an equal quantity of potatoes, which have pre- 
viously been boiled and mashed fine. Season with pep- 
per and salt, and fry in small cakes. 

This is also a nice entremet when baked in a dish. 
The top to be covered with crumbs of bread and little 
bits of butter. Not much butter. 

Fried Liver and Middling. 

Cut the liver in thin slices, and season it with pepper 
and salt. Then shave some middling (with a sharp knife) 
very thin, or it will not crisp when cooked. Put both 
together in a spider, and fry them quickly, otherwise 
the bacon will be hard and dry. After taking the meat 
out of the spider, add to the juice that is left in it, a dust 
of flour and a little water, to make the gravy. 

Middling fried in this way is very nice served with 
boiled eggs or fried potatoes. 

To Dry Beep for Summer Use. 

The best pieces for this purpose are the thin briskets, 
the round, and the rib pieces, which are iisedl for roast* 
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ing. Salt the pieces as directed (see "Pocock*s Pickle.") 
Let them lie for a fortnight, and then put them in hrine, 
where they mast stay three weeks. Take them out, rub 
them dry with bran, and hang them in a cool, dry, 
dark place, that the flies may not get at them. Suspend 
so as not to touch anything. In the course of the sum- 
mer sometimes look at them, and after a long wet 
season, put them in the sunshine for a few hours. Dry 
tongues in the same way, suspended by a twine from a 
hole in the root. 

The meats must be put in a good quantity of water 
to soak the night before use. ^ 9 

Smoked Beef's Liyeb. 

Salt them down for a week ; wash them and put them 
into a brine made of salt, saltpetre, and sugar. Dry and 
smoke them as you do meat. 

Smoked Liver. 

Take a large thick calf's liver; salt it for ten or twelve 
days, as beef is prepared for smoking; then hang it up 
and smoke it. 

For use: peel back the skin as far as necessary, cut it 
thin and fry in butter, for two or three minutes. The 
butter must be hot before the liver is put in. 

Fish Balls. 

Soak the cod in cold water all night; put it in fresh 
cold water next morning, and let it warm in the comer 
of the kitchen fire, cooking it according to the directions 
given for boiling cod. Then chop it very fine, mix it 
with an equal quantity of boiled potatoes, also chopped 
very fine; put in some pepper; a small piece of buttery 
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and a little milk to soften them. Then make them into 
cakes with the hands, and fry them lightly in lard. 

Boil the potatoes the day before; they are harder^ do 
not stick, and are easier to chop. 

Halibut. 

This fish makes a very nice breakfast dish fried, and 
dressed with cream gravy, such as has been already 
given under the head of *< Fried Chickens." Which see. 

To Stew Mushrooms. 

Peel them carefully, and break them in large pieces, 
throwing aside all those that have small holes through 
them. Sprinkle them with cayenne, and black pepper, 
and salt. Simmer slowly until done, from twenty to 
thirty minutes. When tender, stir in some buttter, and 
a small quantity of flour, and when the gravy thickens, 
put in a little cream, give them one boil up, and serve. 

To a quart of mushrooms, a table-spoonful of flour, a 
table-spoonful of butter, and two tablo-spoonfuls of cream. 

Stuffed Mushrooms. (A French Eeceipt.) 

Peel the mushrooms, take out the middle and stem, 
which cut up, and stew with some butter; pepper; salt; 
and a little bread to thicken it. When soft, pass this 
" purtfe " through a colander. Boil the mushrooms ten- 
der, stuff them with this "purfee," put in each a small 
piece of butter ; cover with very fine bread crumbs, then 
put m the oven and bake from ten to fifteen minutes. 

Mushrooms ^a la Marquese. 

Take button mushrooms; put to them a very small 
quantity of garlic finely chopped. Toss over a brisk fire 
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with a little batter and some lemon juice. Give them a 
few turns. Then add pepper, salt, nutmeg, and a wine- 
glass of the richest brown gravy. When the mush- 
rooms are warmed through in this, add a couple of 
glasses of white Sauterne. Simmer for a few minutes 
and serve. 

Cboquettes of Brains. 

Take either sheep or calf 's brains; blanch and beat 
them up with one or two sage leaves; a little pepper 
and salt; add a few bread crumbs soaked in milk and 
one beaten egg. Soil them in balls and fry them in 
boiling lard. 

To Fry Ego Plant. 

Cut the egg plant in slices, not quite half an inch thick ; 
put them in salt and water for one hour; then take them 
out and wipe them dry; pepper them; dip them in 
boiling lard and then in bread crumbs, or some prefer 
to flour them ; put them back in the boiling lard and fry 
a light brown. 

Salt should be sprinkled over them after they are 
fried 

To Pry Tomatoes. 

Cut some fine tomatoes in slices; mix some corn-meal, 
pepper and salt. Boll the slices of tomatoes well in this 
mixture. Have about a table-spoonful of lard, boiling 
hot in the spider, and fry them crisp and brown. If it is 
desired to have them very rich, put a small piece of 
butter with each slice of tomatoes. 
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CUBRIKD Eooa AND TOAST. 

Melt a dessert-spoonful of batter in a sauce-pan; put 
into it some salt; a chili, or some cayenne pepper; half 
a tea-spoonful of curry paste ; a dessert-spoonful of milk; 
and the contents of two eggs which have been boiled 
ten minutes, and well mashed. Simmer very gently 
until thick, stirring continually that it may not curdle. 
Serve on buttered toast. 

If curry powder is used, a little more butter and milk 
must be added, or it will be too dry. 

Shikred Eaas. (Fbom an Old English Beceipt 

Book.) 

Butter a dish well, sprinkle it with salt, and break the 
eggs into it very carefully so as not to disturb the yolks; 
then add a little more salt and some white pepper ; melt 
a small quantity of butter, pour it gently over with one 
or two spoonfuls of cream, put the dish over a slow fire, 
and finish the eggs, browning with a red hot shoveL 

Omelette. (A Fabis Eeceift.) 

Put in an earthen pan half a handful of bread-crumbs, 
with a glass of cream ; salt; pepper; and nutmeg. 

When the bread has soaked up all the cream, break 
six or eight eggs, beat all together, and make your 
omelette. 

Omelette. 

Six eggs beaten separately ; when perfectly light put 
together. Season with pepper ; salt ; parsley, chopped 
with a knife passed through an onion ; and a shred of 
bacon. Put a table-spoonful of butter into a skillet, 
pour in half the eggs, and stir it, all the time forming 
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it, by throwing it from the sides to the middle of the 
skillet. When it can be formed into an oblong shape, 
turn into a dish at once, or it will be too hard. 
This makes two omelettes. 

A Nice Omelette. (Th&eb Peksons.) 

Beat two eggs, yolks and whites, together in a bowl, 
until very light. In a cup, put one tea-spoonful of corn- 
starch, and add very slowly a scant half tea-cupful of 
new milk. When well stirred, and beaten smooth pour 
it over the eggs, and beat all well together for a few min- 
utes. A little chopped parsley and onion to flavor it. 
This makes an omelette for three persons. 

Omelette. 

To each eggy a. spoonful of cold water, beaten in, and 
half the butter to be used in the omelette, beaten in with 
the eggs. Add parsley, pepper, salt, and a little onion. 
Put the rest of the butter in the omelette pan, and when 
it is hot, pour in the eggs, and whip up with a fork as 
you beat up the whites of eggs. When done on one 
Bide, lightly turn it and dish it. It should cook in two 
minutes. 

Cream Omelette. (Paris Beceipt.) 

Take five eggs ; beat the whites up to snow ; beat the 
yolks separately; and add to them three table-spoon- 
fuls of cream. Have your omelette pan ready, put 
in a lump of butter, and set it over the fire. Then 
join the whites quickly with the yolks, and cream, add 
salt, and a very little parsley, chopped with a knife that 
has cut through an onion, which gives a very delicate 
11* 
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flavor, and pour into the pan just as the butter is boiling. 
TVhen cooked, lay the omelette together and serve. 
An omelette should be as light in color as possible. 

Stuit£d Eqos. 

Boil six eggs very hard ; after taking off the shell and 
skin, cut them in half lengthwise ; take out the yolks, 
put them in a bowl, mash them smooth with a wooden 
spoon ; add a tea-spoonful of chopped parsley, half a 
tea-spoonful of onion chopped very fine, a table-spoonfiil 
of bread-crumbs, salt, and pepper. Make into conical 
balls, which return to the whites ; then put in an oven 
and heat ; a little butter and very few crumbs of bread 
over the top. 

The halves must not be put together when warmed, 
but heated and served in halves. 

BtTTTEBED EOGS. 

Keep hot a slice of buttered toast ; sprinkle it with 
pepper and salt. Beat light one egg ; put two table- 
spoonfuls of milk on the flre, in a china saucepan, and 
when warm stir in the egg. Continue stirring until as 
thick as cream. Take it off the flre, and stir for a 
minute longer ; turn it out on the buttered toast, and 
sprinkle with pepper and salt. 

To Fricassee Egos. 

Boil six eggs for five minutes, and lay them in cold 
water. Peel them carefully, dredge them lightly with 
flour ; beat an egg light, drop the hard eggs into it, roll 
them in cracker dust, with pepper, salt, and a "grate" 
of nutm(pg. Cover them well with this, and let them 
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Stand until dry; then fry them in boiling lard, and serve 
them with any rich, well seasoned gravy. 
Garnish with crisped parsley. 

Eaas WITH Cream. 

Boil hard one dozen eggs, and put them in cold water 
to get cold; then peel and slice them with care. Grease 
with butter the sides, and bottom of a baking dish; put 
in alternate layers of eggs, butter, bread-crumbs, pepper 
and salt, until the dish is filled, the bread-crumbs being 
on top, with butter. Pour in a cup of cream, and bake 
until the top is brown. If baked too much, they will 
not be good. A table-spoonful of butter to a dozen 
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General Eemarks upon Cakes. 

The ingredients for cakes, as well as puddings should 
all be fresh and good, as well as free from dampness. A 
small portion of carbonate of soda which will not be at 
all perceptible in the taste of the cake after it is bak^d, 
if thrown in just before the mixture is put into the oven, 
will ensure its rising well. 

All light cakes require a rather brisk oven to raise 
and set them. 

Very large rich cakes require a well sustained degree 
of heat, sufficient to bake them through, and small sugar 
cakes a slow oven, to prevent their taking a deep color 
before they are half done. Ginger-bread, too, should be 
gently baked, unless it be of the light thick kind. Maca- 
roons, meringues, and ratafias will bear a slight degree 
more of heat than these. For sponge and savoy cakes, 
the moulds should be quickly and evenly buttered, and 
fine sugar shaken in them until they are equally covered 
with it. The loose sugar must be turned out before 
they are used. 

To ascertain whether a cake be done, thrust a larding 
needle or bright skewer into the centre, and should this 
come out clean, draw it from the oven directly; but 
should the paste adhere to it, continue the baking. 
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Several large sheets of paper are nsnally placed under 
large plum cakes. 

Cakes are rendered heavy by moving or shaking them 
after they have risen in the oven, and before they have 
become firm. They should be gently loosened and 
turned from the moulds when sufficiently baked, and set 
for a short time just at the mouth of the oven to dry the 
surface, then laid upon their sides on a sieve until quite 
cold. 

To Whisk Eqgs for Light Eich Cakes. 

Break them one by one and separate the yolks from 
the whites. This is easily done by pouring the yolk 
from one half of the shell to the other, and letting the 
white drop from it into a bowl beneath. "With a small 
three-pronged fork take out the specks from each egg 
as it is broken, that none may accidentally escape 
notice. Whisk the yolks until they appear light, and 
the whites until they are a quick solid froth. While any 
liquid remains at the bottom of the bowl, they are not 
sufficiently beaten. When a portion of them, taken up 
with the whisk, and dropped from it, remains standing 
in points, they are in the proper state for use, and should 
be mixed with the cake directly. 

It is a great mistake however to suppose that they 
cannot be too long beaten, as after they are brought to 
a state of perfect firmness they are injured by a con- 
tinuation of the whisking, and will at times curdle, and 
render the cakes heavy *!from that cause. 

To Fry Cakes Well. 

To fry cakes well, they must be fried in fat of the 
right heat. When hot enough it will cease to bubble. 
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and be perfectly still. It will be best to try it with part 
of the cake to be fried. If the heat be right, the dough 
will rise in a few seconds to the top, and cause a bubbling 
in the fat. It will swell, and the under side become 
quickly brown. It should then be turned over two or 
.three times.* If about as thick as the little finger, it 
will take about seven or eight minutes. It is best to 
break open one in order to judge. 

When done, drain well with a skimmer. If the fat is 
too hot, the outside will be burned before the centre is 
cooked at all. If too cool, they will become fat-soaked. 
A person who is frying cakes must attend to nothing 
else. The cakes, the fat, and the fire will occupy every 
moment. The use of many eggs prevents cakes from 
absorbing much fat. 

IciNO FOR Cakes. 

Beat the whites of three eggs to a light froth, and for 
each egg allow eight tea-spoonfuls of white sugar which 
has been powdered and silted. 

Beat the sugar in very gradually, or it will not be 
light. When the sugar is all in, a tea-spoonful of rose 
water may be added. 

Black Plum Cake. 

Of flour, butter, and sugar, each one pound ; ten eggs; 
two pounds of washed currants ; two pounds of stoned 
raisins ; half a pound of citron, cut fine ; half an ounce 
of nutmeg ; half an ounce of mace ; a large tea-spoonful 
of ground cinnamon; the same of cloves; two wine- 
glasses of brandy ; one of rose water. 

Cream the butter and sugar very light, add the whites 
of the eggs beaten to a. high froth, then the yolks well 
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beaten. Mix the fruit and spice in the flonr, and add by 
degrees to the other ingredients ; put the brandy and 
rose-water last. The oven must be well heated, and 
suffered to moderate before the cake is put in, where it 
must remain two hours. 
It must not be baked in a Dutch oven. 

Black Cake that will Keep Two Years. 

One pound of butter and one pound of crushed sugar 
beaten to a cream. Stir in twelve eggs beaten to a 
froth. Sift in the remaining portion of one pound 
of flour (the fruit having been rubbed dry with the 
remainder). Season with a small tea-cupful of brandy, 
one of rose water, or two of brandy, half an ounce 
of cinnamon, one nutmeg, a pinch of cloves, and 
the rind of an orange grated. Lastly, add the fruit, 
two pounds of seeded raisins, two pounds of clean cur- 
rants, one pound of citron cut small; the pan well 
greased with lard and lined with paper. Bake in a 
moderately heated oven, four or five hours. Three times 
this amount makes a large cake. 

Never scrub with sand the tins in which cakes are 
baked, as it causes the cake to stick; always wash them 
in soap and water, rinse and wipe dry. 

Springfield Black Cake. 

Six eggs, a light pound of brown sugar, six even cup- 
fuls of flour, three cupfuls of butter, one of cream, one 
of molasses, three nutmegs, peel and juice of a lemon, 
one tea-spoonful of salseratus dissolved in cream. 

Beat the eggs separately. Then mix them and beat 
in the sugar, and then the cream ; one tea-cupful of butter 
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at a time, which must first be washed and melted &t.tbe 
fire. Spice and flour gradually. Lemon juice and sal- 
H^ratus added, just as you are going to bake. It falls if 
not baked immediately. 

Black Cake. 

One pound each of flour, butter, and sugar; eleven 
eggs; four pounds of raisins stoned ; four pounds of cur- 
rants washed and dried ; two pounds of citron chopped 
fine; one and a half tumblers of brandy; one wine- 
glass of rose water ; half a pound of sweet chocolate 
grated ; three nutmegs ; mace ; and a tea-spoonful of 
ground cloves. 

Let the fruit be the last thing to go in the cake. 

Feuit Cake. (Yineyard.) 

Three-quarters of a pound, down weight, of flour ; one 
pound of butter; one of white sugar; ten eggs, the 
whites and yolks beaten separately ; a small table-spoon- 
ful of mace ; two pounds of raisins, rubbed in two table- 
spoonfuls of flour; one pound of almonds, blanched 
and pounded ; two quarters of citron, cut up fine ; and 
one and a half wine-glasses of brandy. 

Cream the butter and sugar together, and put in the 
yolks ; then the whites and flour, alternately. The fruit 
and brandy put in just before baking; which requires 
three and a half hours, in a tolerably quick oven at the 
beginning, adding Are. 

Vineyard Pound Cake with Fruit. 

One and a half pounds each of butter, sugar, and 
raisins; one and a quarter pounds of flour (down 
weight); fifteen eggs; a small plate of sliced citron; 
a heaping tea-spoonful of mace. 
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Wash the hutter, work out the water, cream the 
sugar with it. Kub the raisins in a little flour and put 
them in last. 

Vineyard Pound Cake. 

One light pound of flour. 
One pound of silled sugar, down weight. 
One pound of butter, washed free of salt and the 
water well worked out, or the cake will not be light. 
A glass of wine and brandy. 
Two tea-spoonMs of mace. 
Ten eggs, beaten very light. 

Pound Cake. 

One pound of flour, in which mix two tea-spoonftils of 
cream of tartar and half a tea-spoonful of soda ; when 
well mixed, pass through a sieve. 

One pound of butter well washed. 

One pound of sugar, creamed with the butter. 

Ten eggs well beaten. 

A wine-glass of brandy and rose water mixed. 

Forty-eight drops of essence of almonds. 

One nutmeg. 

One heaping tea-spoonful of mace. 

Flour put in last. 

Sponge Cakes. 

Ten eggs; half a pound of flour; one pound of pul- 
verized sugar; the juice of one lemon, and the rind of two 
grated. Beat the yolks and sugar perfectly light. After 
the whites are beaten as ligbt as possible, lay them 
lightly on top of tlie yolks and sugar, then sift the flour 
on top of the whites and mix all gradually through. 
Lastly, add the lemon juice and peel. 
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General Lee's Jellt Cakes. 

Ten eggs; one pound of sugar; half a pound of flour; 
rind of one lemon grated, and j nice of half of one. Make 
a sponge cake and bake in jelly cake tins. 

Then take the whites of two eggs, beaten to a stiff 
froth, add to them one pound of sugar, the grated rind 
and juice of one orange, and the juice of half a lemon. 
Spread this mixture on the cakes before they are per- 
fectly cold, and place one layer on another. 

Another Filling. 

Grated peel of three oranges; the juice of four 
and of two lemons. Mix with this pulverized sugar 
sufficient to make it firm, and spread it between the 
cakes. 

About three and a half pounds of sugar to the above 
quantity of juice. 

Jelly Cake. 

Half a pound of butter, half a pound of fine white 
sugar. Cream the butter and sugar together; add three 
eggs, one at a time, and quarter of a pound of flour. One 
spoonful of the mixture to each plate, spread with a 
knife very smoothly. When baked, spread jelly or 
whatever you fancy between the cakes; two layers to 
three cakes. Sift sugar on the top. 

The plates should be shallow tin plates, made ex- 
pressly for the purpose. 

Chocolate Jelly Cake. 

To make the cake : 
Four cupfuls of flour. 
Two cupfuls of sugar. 
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One cupful of milk. 

Half a cupful of butter. 

Six eggs. 

Two tea-spoonfuls of cream of tartar. 

One of soda. 

Cream the butter and sugar ; add the yolks of the 
eggs ; then the milk. Mix the cream of tartar in the 
flour, and add the whites of the eggs and the flour alter- 
nately to the butter, sugar, aud yolks. 

Dissolve the soda in a little milk, and just before bak- 
ing, stir it in the butter. 

Bake in flat tins, in a^uick oven. 

To prepare the chocolate for the cake ; 

Take one and a half cupfuls of grated chocolate. 

One and a half cupfuls of white sugar. 

Half a cupful of water. 

Let all boil for fifteen or twenty minutes. Add vanilla 
extract to the taste. When a little cool, and it begins 
to harden, spread it over the cakes ; place them in layers, 
one over the other, finishing with a good layer of choc- 
olate. 

It should harden on the cake like icing. 

When the chocolate is sufficiently boiled, it will have 
a glazed look. A little experience will soon show the 
exact point at which it is sufficiently boiled to be put 
upon the cakes. 

Jelly Cake, Eolled Up. 

Beat three eggs very light; add one cupful of sugar 
and one of flour. Stir these well together, and add one 
tea-spoonful of cream of tartar, and half a tea-spoonful of 
Boda, the latter to be dissolved in a very little water. 
Bake in two pie tins, as evenly and as quickly as possible, 
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taking much care that it does not bake too hard around 
the edges. A sheet of writing paper laid over the top, 
will often prevent it from burning or browning too 
much. Have ready a clean towel or cloth, and when 
the cake is done, slip it out, bottom side up, on the 
cloth. Then spread the uppermost side quickly with 
currant or other tart jelly, and commencing at the end, 
roll it up, when it will be a round compact roll. When 
used, slices are cut from one end. 

Mont Blanc, or White Mountain Cake. 

One pound of flour, one pound of white sugar, half a 
pound of butter, six eggs, one tea-cupful of sweet milk, one 
small tea-spoonful of salaeratus dissolved in the milk, and 
two tea-spoonfuls of cream of tartar mixed with the 
flour. Add one tea-spoonful of the same flavoring you 
use for the icing, and bake in jelly cake tins, four in 
number. 

Frosting for the Cake. 

One sheet of Eussia isinglass, dissolved in a smaU 
tea-cupful of boiling water. Stir in two pounds of pul- 
verized white sugar. Flavor with vanilla, lemon, or 
ahnond. When the cakes are baked, put one upon a 
plate, frost the top and sides over, then lay on another, 
making the edges even with a knife. Frost that in the 
same manner, and so on, until all are done and the 
White Mountain is finished. It is an elegant ornament 
for a tea table, and a nice dessert. 

This way of making frosting is good for all kinds of 
cake. 

CocoANUT Cakes. 

Four cupfuls of flour, three of sugar, one of butter, one 
of milk, three eggs, one tea-spoonful of soda, and two*of 
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cream of tartar. One grated cocoannt ; the juice of one 
lemon. Bake in large cakes. 

CocoANUT Cakes. 

One pound of cocoanut after the brown skin is taken 
off. Three-quarters of a pound of sugar ; three eggs just 
beaten a little. Mix the nut and sugar together just as 
you are going to bake, and bind with the egg. Make it 
in balls with your hands, and bake on tin sheets. 

Cocoanut Mountain Cake. 

Five eggs, two cupfuls of sugar, three cupfuls of flour, 
more than half a cupful of butter, same of milk, one tea- 
spoonful of baking soda dissolved in the milk. Two tea- 
spoonfuls of cream of tartar rubbed in the flour. Bake 
in jelly tins, and in a quick oven. 

When cold, spread the following preparation between 
the layers of cake, and over the top sprinkling a little 
sugar: 

One cocoanut, the whites of two eggs oeaten to a 
froth, half a pound of powdered sugar. 

Grate the cocoanut lightly. 

Some persons think the juice of one lemon an im- 
provement. 

Elkington Cake. 

Two eggs, one pound of sugar, one spoonful of butter, 
a tea-spoonful of soda in a tea-cup of cream. Flour 
enough to make a stiff batter. 

Spanish Buns. 

To one quart of milk, one pound each of butter and 
sugar, one wine-glass each of brandy and rose water, one 
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nutmeg, a little cinnamon, the yolks of six eggs. Mix 
all together and stir in flour until so thick you can 
hardly stir it with a spoon. Then put in a gill of yeast 
in a pint of milk, reserved from the quart. Set it aside 
to rise, as you would bread. If you wish it, half a 
pound of raisins cut fine can be added. 

Cinnamon Wafers. 

Pound and sifb six ounces of sugar ; put with it an 
equal weight of fresh butter, beaten to a cream, with an 
equal weight of sifted flour, half an ounce of ground 
cinnamon, and one egg. Stir them well together in an 
earthen bowl, with sufficient milk to make a thin batter 
Make the griddle quite hot, rub over it a little butter, 
and then lay over it a spoonful of batter. When one 
side is done, turn the other. When both sides are a fine 
brown, roll it (still on the griddle) around a small stick, 
and so continue until all the paste is used. 

Cinnamon Cakes with Almonds. 

One pound each of brown sugar rolled, and butter; 
and two pounds of flour. Rub the sugar in the flour, 
and then the butter into both. Three table-spoonfuls 
of powdered cinnamon, one tea-spoonful of salt, three 
eggs beaten light, half a glass of rose water ; mix all 
well together and roll them thin. Cut in any form you 
please. Have ready half a pound of almonds blanched, 
split them, and stick two or three into each cake. Bake 
in a moderate oven. 

N'ew Year's Cake. 

Three pounds of flour, one and a half pounds of gran- 
ulated sugar, one pound of butter, two table-spoonfuls 
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of carraway seed. Mix the butter thoroughly through 
the flour, then add the other ingredients. Lastly, put a 
tea-spoonful of soda in a pint of milk ; then add it to 
the ingredients, mixing from fifteen to twenty minutes. 
Add to all a tea-spoonful of salt. Koll thin, cut with a 
tin, and bake in a hot oven. 

Jumbles. 

One and a half pounds of flour ; one pound of sugar ; 
three-quarters of a pound of butter ; four eggs, leaving 
out two of the whites ; and a glass of rose or peach 
water. Roll them thin in fine powdered sugar. 

Jumbles. 

Cream half a pound of butter, and mix in half a pound 
of sugar ; add two or three eggs beaten light. Stir them 
into the sugar and butter. Dissolve in a little milk a 
tea-spoonful of salseratus, and stir then into the butter, 
sugar, and eggs, one pound of flour. Stir in the flour, 
leaving a little to put on the board to make them up 
with. Season to your taste, with cinnamon or nutmeg, 
and peach, rose or almond water. Bake in a moderate 
oven, a light brown. 

Jumbles. 

Three pounds of flour, two pounds of butter, two 
pounds of sugar, six eggs well beaten, and six tea-spoon- 
fuls of rose water. Roll well together. Bake in a quick 
oven. 

Waverley Jumbles. 
One pound of flour; three-quarters of a pound of 
brown sugar; half a pound of butter; two eggs; half 
a nutmeg grated, two table-spoonfuls of rose water, 
or if you prefer it, lemon peel grated, and juice. 
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Plain Jumblxs. 

One pound of flour; half a pound of sugar; half a 
pound of butter one egg] essence of lemon, or lemon 
peel. 

Bake in a quick oven. 

SuGAB Cake. 

The yolks of two eggs. Two even cupfuls of sugar; 
one even cupful of butter; one cupful of milk, and in 
this dissolve one even tea-spoonM of soda. Season with 
nutmeg, mace, and brandy, and add just sufficient flour 
to make it thick enough to roll. Too much flour will 
spoil the cake. 

SuGAB Cakes. 

One pound of flour; three-quarters of a pound of 
butter; three-quarters of a pound of sugar; the yolks 
of four eggs, a little cinnamon and nutmeg ; two table- 
spoonfuls of brandy, and a little rose water. 

Sugar Cake. 

Half a pound of butter; one pound of brown sugar; 
two pounds of flour, two eggs. Moisten with enough 
milk to roll them out nicely. Season with a little rose 
water, and bake in a quick oven. 

Bonny Clabber Cake. 

A pouna and a half of flour, one and a quarter of 
sugar; three-quarters of a pound of butter; four eggs; 
a spoonM of mace. Mix the above and stir into it 
a pint of clabber, without whey, and lastly a small dessert- 
spoonful of salaeratus dissolved in a table-spoonftd of new 
milk, mixed lightly in. Put it in thfe oven uncovered 
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until it begins to rise, which it will do in a few minutes; 
then put on the lid. 

Soda Cakes. 

One and a half pounds of flour, one pound of sugar, 
half a pound of butter, three eggs, a cupful of cream, and 
an even tea-spoonful of soda. If the cream is not sour, 
dissolve the soda in a little vinegar or lemon juice^ 
Season with lemon and nutmeg, or rose water, or any, 
thing you fancy. 

Almond Cakes. 

A quarter of a pound of almonds. 

A quarter of a pound of sugar. 

One ounce of flour. 

Eight eggs, leaving out four whites to beat separately. 

Season with peach water. 

Silver Cake. 

Cream two and a half glasses of sugar with one of 
butter. Stir in three and a half glasses of flour and the . 
beaten whites of six eggs alternately, one glassful of 
milk, with one tea-spoonful of soda and one of cream 
of tartar. When just beginning to foam, stir it in the 
cake. Mix as quickly as possible, and put it in the oven. 
It should be baked quickly. It should be flavored with 
a table-spoonful of blanched and pounded bitter almonds ; 
the same of sweet almonds, and one of rose-water, put 
in before the milk. 

Cinnamon Cakes. 

Three pounds of flour; two pounds of sugar; one pound 
of butter; two table-spoonfuls of lard; two eggs; twotea- 
12 
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spoonfxils of salseratQS or soda dissolved in two tea-cnp- 
fuls of sour cream, and half a poand of cinnamon. 

Boll them oat in coarse loaf sugar; grease and flour 
the pan before baking. 

They are better after being kept a few days. 

White and Tjgllow Cake. 
White : 

Four cupfuls of flour. 
Two of sugar. 
One ounce of butter. 
One cupful of milk. 
The whites of seven eggs. 
Two spoonfuls of cream of tartar. 
One tea-spoonful of carbonate of soda dissolved in 
the milk. 
Season with almond. 

Tellow cake : 

Four cupfuls of flour. 
Two cupfuls of sugar. 
One cupful of butter. 
One cupful of milk. 

Use the yellows of the eggs, and season with brandy 
and nutmeg. 

Cup Cake. 

Two cupfuls of white sugar and one cupful of butter. 
Mix the butter and sugar well together. One cupful of 
milk, stirred in four cupfuls of flour ; half a tea-spooiinl 
of sala^ratus in the milk, a little more than a tea-spoonftil 
of cream of tartar in the flour. Stir the flour gradually 
into the other ingredients, or it is better to sift it in. 
Season with lemon or orange flower water. Bake for 
half an hour. 
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Josephine Cake. 

Cream together half a pound of butter and three- 
quarters of a pound of sugar. Add four eggs well 
beaten, and Six table-spoonfuls of "Granulated Sweet 
Potato " which has been dissolved in a cup of milk. 
Add one tea-spoonful of soda dissolved in a dessert- 
spoonful of vinegar, and one pint of sifted flour. 
Flavor in any way you like. Bake at once in small 
tins, which only fill half way to allow for rising. These 
are much richer and nicer cakes than if made entirely 
of ordinary flour. 

The " Granulated Sweet Potato " can be obtained at 
any grocer's. 

Ginger Nuts. 

Three and a half pounds of floor. 
One pound of butter. 
Half a pound of sugar. 
Five table-spoonfuls of ginger. 
Three tea-spoonfuls of allspice^ 
Three tea-spoonfuls of cinnamon. 
A pinch of cloves and salt. 
One quart of molasses. 

Boll out thin in round cakes, or roll thicker and cut 
in small squares. 

Ginger Cakes. 

Three pounds of flour. 

One pound of butter. 

Half a pound of lard. 

One pound of brown sugar. 

One pint of molasses. 

One gill of cream. . ■■ 

Two ounces of ginger. 
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Two ounces of cinnftmon. 

One nutmeg. 

Bub the lard and butter into the flour. Then the 
spices, then the sugar, molasses and cream* Work it 
well| roll out, cut in cakes and bake. 

YEar Simple Cake fob Children. 

One quart of molasses ; half a pint of good sweet 
eream; three eggs; two tea-spoonfuls of pearl-ash; two 
ounces of ginger. Stir in as much fine flour as will 
make it the consistency of Pound Cake. Bake in pans. 

GiNGEB Bread. 

One heaping table-spoonful of butter. A cup of mo- 
lasses poured over the butter. Then add a small tea- 
spoonful of salsBratus, which has been already dissolved 
in a little warm water. Stir in well a cupiul of sour milk 
and a good table-spoonful of ginger (it must not be too 
hot). Then add a pinch of salt, and three tea-cupfuls of 
flour which has been already dried and sifted. Break 
in one egg and beat all well together. Bake in greased 
bread tins. 

Ginger Pound Cake. 

Two pounds of flour, one of butter, one of brown sugar, 
one pint of molasses, six eggs. Beat the butter to a cream ; 
put to it the sugar, beating it well ; then add the mo- 
lasses and half the flour, alternately ; then the other half 
of the flour, alternately with eggs previously beaten 
light ; the grated peel of two lemons, three table-spoon- 
fuls of allspice, three tea-spoonfuls of cinnamon, a cup 
of ginger, or not, as you prefer. Dissolve two tea-spoon- 
fuls of salseratus in a table-spoonful of warm water, and 
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having added the juice of half a lemon to the other in- 
gredients, stir it lightly into the cake just before baking. 
This constitutes the lightness of the cake. 

Ginger Bread Snaps. 

Take a pound and a half of flour, half a pound each 
of butter, sugar, and inolasses, and one ounce of pow- 
dered ginger. Mix well before the fire. Add five table- 
spoonfuls of thick cream, work into a stiff paste, roll 
out thin, dip a wine-glass into flour, cut out the snaps 
with it, and bake in a quick oven. 

GiNQER Cakes. 

Two quarts of flour, two heaping table-spoonfuls of 
lard, a light half pound of butter, two tea-cupfuls of brown 
sugar, two heaping table-spoonfuls of ginger, a light 
quart of molasses. 

Ginger Cakes. 

One and a quarter pounds of flour, a light half a pound 
of brown sugar, and the same of butter, one pint of mo- 
lasses, three heaping table-spoonfuls of ginger, one tea- 
spoonful of cinnamon, one of allspice. Mix all together, 
and roll as thin as possible, so that you can hardly han- 
dle it. 

New York Gingernuts. 

Three pounds of flour; one pound of butter; one 
quart of molasses ; one table-spoonful of allspice ; one 
nutmeg; a large cup of ginger; and orange peel cut 
fine. 
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Macaboonb. 

A pound of almonds, blanched and well beaten; a 
pound and a quarter of sugar; the whites of two eggs, 
dropped into it without beating, and stir up all with a 
knife; two or three spoonfuls of peach water. Boll 
them in your fingers, and put them on white paper to 
bake, in a slow oven. 

Maca&oons. 

One pound of almonds, blanched and beaten very fine 
with rose water ; the whites of four eggs, one pound of 
flour, one pound of powdered sugar, mixed with the 
flour; then made into a paste with the almonds and eggs. 
Flour the tin and bake in a slow oven. 

Bens Cake. 

A tea-cup of the bene seed, washed in several waters 
and drained, to a quart of brown sugar moistened with 
a tea-cupful of water. Put this on the fire, and when it 
begins to boil, add the bene seed, stirring nearly all 
the time to prevent burning or the seed from settling. 
It is boiled like taffy, but has no butter. To test when 
it is done, drop a little in a glass of cold water; if it 
forms into a mass, like taffy, it is done ; but if it separates 
and floats about, it must be boiled a little longer. But 
be careful not to boil it a moment too long, as it will 
thicken and be difficult to pour out. It must be quickly 
ladled out and dropped in a round cake, on a marble 
slab or tin plate. If not taken out quickly, it will so 
congeal that it cannot be taken out at all. 

Rice Flour Cake. 

Two cupfulsof rice flour, two cupfuls of sugar, one of 
butter. Season with nutmeg, brandy, and almond or 
rose water. Beat all well together* 
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Lady Finosbs. 

Beat the whites of eight eggs to a firm froth snow. 
At the same time have the yolks beaten with six ounces 
of sugar finely powdered. Each of the operations 
should be performed at least one hour. Then mix all 
together with six ounces of sifted flour, and when well 
incorporated, stir in half a pint of rose or orange-flower 
water. Stir them together some time. Have ready 
some tins rubbed with white wax. Form the cakes 
with a spoon on sheets of Writing paper QQ thus. 
Grate white sugar over each, let them lie until the 
sugar melts and they shine. Then put them in a mod- 
erate oven, until they have a fine color. When cool, 
take them from the tins and lay them together, in 
couples, back to back. They may, if you prefer them| 
be baked round. 

Ladt Fingers. 

One pound each of flour and sugar, seven eggs. Beat 
sugar ^nd yolks of the eggs together. Flavor to your 
fancy, bake on sheets of tin or copper in a quick oven. 
The tins greased with butter. 

Lady Fingers. 

One pound each of flour and sugar j two eggs beaten 
separately. Mix the flour, sugar and yolks of eggs 
together. Then add the whites, form them and bake in 
a moderate oven. 

Kisses. 

Stir together ten ounces of sugar ; six of butter; spice 
to taste, aad a tea-spoonful of salsaratus dissolved in a 
little sour cream. A quarter of a pound of flour, a&^ roll 
^ them. 
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Shall Tea Cake. 

Six eggs, leaving out the yolks of two; tlie weight of 
live in sugar, the weight of three in flour. Beat the 
whites separately, stir the yolks and sugar well, with 
seasoning according to taste, nntil it is light. Then stir 
in the flour and whites alternately, and drop with a 
spoon on a greased pan. 

The flavoring may be either rose-water or lemon 
juice as you like. 

New Yobk Cookies. 

Seven pounds of flour, three pounds of sugar, two 
ar»d a half pounds of melted butter. Dissolve the sugar 
in half a pint of cold water ; when well mixed, put in 
a tea-spoonful of pearl-ash dissolved in a tea-cupful of 
warm water. 

Cookies. 

One pound of sugar, one pound of flour, half a pound 
of butter; carraway seed and a little pearl-ash dissolved 
in twelve table-spoonfuls of water. 

Crullers. 

Five eggs, one pound of white sugar, half a pound of 
butter, two table-spoonfuls of lard, half a pint of cream, 
half a nutmeg, large dessert-spoonful of ground cinna- 
mon, tea-spoonful of soda dissolved in a little water, a 
wine-glass of brandy. Flayor with anything you fancy. 

Beat the eggs and sugar together, nntil perfectly 
light. Mix the butter and lard together, and beat it in 
with the eggs and sugar. Then stir in half a pint of 
cream, or, if not convenient, new milk. Work all to- 
gether, adding flour, nntil it is a stiff dough. Sprinkle 
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in the grated nntmeg, cinnamon, and flavoring; and 
lastly, the soda and hrandy. 

Beat out all the lumps, until of the consistency of biscuit 
dough. Take one half the dough and roll it out half an 
inch thick. Take a tumbler and cut out the cakes, and 
then with something smaller cut out the middle, leaving 
the cake in rings. Work the scraps left into the other 
lump, which roll out and cut in the same way. Take a 
spider which holds about eight crullers. Melt one and 
a half pounds of lard, and let it come to a boil. Fry 
one or two first, to test the lard. Then put in a few. 
They must not be allowed to sink or settle at the 
bottom, as that would certainly spoil them. They 
must boil upon-the surface. When they begin to crack, 
turn them, and take them out as soon as they are 
a light brown, or they will be heavy. Sprinkle pow- 
dered sugar over them while hot. They must not 
bo left a moment while cooking, and in making them 
they must be beaten as light as possible. 

Cream Puffs. 

One full half pint of new milk ; a quarter of a pound 
of butter. Put the butter and milk into a stew-pan, 
and when it boils, sifb in half a pound of flour, stirring 
it until it thickens and does not stick to the spoon or 
pan. Take it off, and let it cool in a bowl. Then beat 
in four eggs, one at a time, with great force. Bake in 
small pans, one spoonful of batter in each one. They 
bake in twenty minutes. Have a quick oven ready for 
them. Fill them with the following cream or rich boiled 
custard: One gill of good rich cream, one table-spoon^ 
ful of fine sugar, one tea-spoonful of vanilla. Beat it on ice 
until thick enough to stand alone. Open a little slit in 
12* 
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the Bide, and pour the cream in. Divide it equally be- 
tween the puffs. Break up some ice tolerably fine, put 
it in a tin colander, and set it in a large bowl. Put the 
mixture of cream in a small tin saucepan on the ice in 
the colander, and beat it until it thickens like floating 
island. 

The custard must be made thicker than for ordinary 
use ; more eggs and boiled longer. Let the cream remain 
on ice until ready to fill the puffs, which must not be 
done until ready to go to the table. 



PcFPA. (A German Cake.) 

One pound of butter, and the same of sugar, creamed 
together. 

Twelve eggs well beaten, yolks and whites. 

Two wine-glasses of wine and brandy. 

One table-spoonful of ground mace. 

One pound each of currants and raisins, stoned. 

One quarter of a pound of sliced citron. 

Four tea-cupfuls of rising, made with yeast, as for 
rolls. 

Sufficient flour to make the batter the consistency of 
pound cake. 

Cream the butter and sugar together, then add the 
eggs, still beating the ingredients with the hand. Then 
the brandy and mace. Then the raisins, currants, and 
■citron ; all well floured to prevent them from sticking to- 
gether. Last of all the rising, which is made of half a 
tea-cupful of yeast and sufficient flour to make the four 
cupfuls of the batter. This is set to rise the night 
before. 
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Brioche* (Mas^chal's Beoeipt.) 

One pound of flour. • 

The yolks of six eggs. 

Six ounces of good butter. 

Two ounces of yeast 

Half a tumbler of good milk, and a little salt. 

Mix all well together, and let it remain eight or ten 
hours before baking. Be sure to watch it often, lest it 
should brown too much. You can butter a paper and 
place on the top, if you judge best. 

It will make a prettier dish if baked in small cupe^ 
besides baking more easily. 
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CucuMBEB Catsup. 

Two-thirds of cucumbers, one-third of onions, cut into 
^ces and salted. Jo the liquor that is pressed from 
them, put to every quart, of mace; cloves; ginger; and 
black pepper ; a quarter of an ounce, or a little more, 
and some horse radish. Before putting in the spices, 
dissolve some anchovies in the liquor, strain it, and then 
add the spices, and boil gently for twenty minutes. 
After which add to every quart, a pint, or pint and a 
half of white wine that is sweet. Give it one boi>up; 
when cold, bottle it for use. 

Very good in Fricassees. 

MusHBOoM Catsup. 

Take a bushel of the large flaps of mushrooms 
gathened dry, and bruise them with your hands. Put 
some in the bottom of a pan, strew salt over them ; then 
mushrooms, and again salt, until all are gone. Put in 
half an ounce of powdered cloves and mace, and the 
same of allspice, and let them stand a day or two. Stir 
them up every day, then put them in a stew-pan and 
boil them. When so done, strain them through a cloth 
to get out all the liquor ; let it stand to settle, and poor 
it off clear from the settlings. It must be boiled until 
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reduced one-third. Strain through a sieve into a pan. 
The next day pour it from the settlings and bottle for 
use. Cork it tight. 

Tomato Catsup. 

Let the tomatoes be firm and fine ; put them into a 
pipkin with salt ; grains of pepper ; thyme ; and two 
onions ; and let it stew for a day ; then strain it, and let 
it boil until it becolhes of a good thickness ; pour it off, 
and when cool bottle it up with a little sweet oil on top ; 
rosin it up to keep the air off, 

Tomato Catsup. 

Take a peck of tomatoes, squeeze through a thin piece 
of muslin, so that no seeds get through. Add to this a 
dessert-spoonful of cayenne pepper, two table-spoonfuls 
of salt, one pint of vinegar, half a table-spoonful of 
cloves and allspice mixed; two sticks of cinnamon 
about three inches in length ; a bundle of thyme and 
parsley tied together; and two cloves of garlic chopped as 
fine as possible. Simmer four hours steadily and slowly. 
After filling the bottles with catsup, put two inches deep 
of sweet oil in each bottle. Eosin the bottles, the more 
^ectually to exclude the air. 

Peach Sauce. 

To one peck of peaches, take three pounds of brown 
sugar, and one pint of vinegar. Dip the peaches in hot 
water, and wipe them. Cover them with water and 
boil them until you can run a straw through them ; 
then pour off the water, and pour the vinegar and sugar 
over them. Boil them until done and quite clear. Can 
them, boiling hot. 
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T<^ PBKPAaE Cabbage fob Ybllow Picklb. 

Gret the small hard heads of cabbage in Jane. Trim 
them and cut them in halves, pat them in a jar and pour 
strong boiling brine on them. Jjet them stand three 
days, then boil them in plain water until you can run a 
straw through them. Drain them, and then dip them in 
dry salt and put them in the sun, and if the sun is 
obscured, place them before the ^e. They must be 
perfectly dry ; they look badly in this state, but do not 
be discouraged. Put them in cold vinegar with a little 
turmeric for two weeks. You can then put them in 
your prepared vinegar. 

For Two Gallons of Yellow Pickle: 

One pound of race ginger, soaked and sliced. 

One pound of garUc, not soaked 

One pound of horse radish. 

Three ounces of pounded nutmegs* 

Three ounces of ground ginger. 

Three ounces of mace. 

Three ounces of turmeric. 

Three ounces of ground mustard. 

Two ounces of cloves. 

One and a half pounds of black pepper broken sm^. 

One pound of mustard seed. 

Three table-spoonfuls of celery seed bruised. 

One and a half pounds of good brown sugar. 

Two gallons of vinegar. 

The ingredients to be well washed and dried in the 
sun. 

Boil the vinegar and pour over the cabbage. Set the 
jar in the sun, and stir it up from the bottom every day 
or two. 
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The pickles are improved by putting the jars con- 
taining them in the sun all through the summer 
months. 

PlOCALILLY. 

One gallon of vinegar. 

Four ounces of bruised ginger. 

Two ounces of whole white pepper. 

Two ounces bf allspice. 

Half an ounce of chili peppers, bruised* 

Pour ounces of turmeric. 

One pound of best mustard seed. 

One pound of salt. 

These ingredients, except the mustard, must be boiled 
together for half an hour. Then strain it. Mix the 
mustard with a little vinegar until quite smooth and 
free from lumps, and stir it into the vinegar just strained 
off. "When it is quite cold, put the pickles into a large 
bowl and pour the vinegar over them. Stir up and mix 
well, and put into jars. 

In making Piccalilly Pickle, do not make the salt and 
water too strong, and a day or two is quite long enough 
to let the pickles lie in it. Do not dry them more than 
two or three.days, as it will make them tough. 

Atx Jae Pickle, 

Take one pound of ginger; boil it in strong salt 
and water, then scrape it, cut it in slices, and put in the 
sun to dry; a quarter of a pound of garlic; cover it 
over with salt, let it stand three days, then wash, 
and salt it again with new ^alt: let it stand three 
days longer, wash, drain, and put it in the sun to 
dry ; quarter of a pound each of white and black mas- 
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tard seed ; add to this one ounce of finely powdered 
turmeric, and one ounce of black pepper. Put these in- 
gredients into a large stone jar, with a gallon of very 
sharp white wine vinegar, made boiling hot and poured 
over the other ingredients. 

Stir it three times a day, for a fortnight, then tie it 
up close. 

In this pickle you may put white cabbage cut in 
quarters, put in salt for a day or two. After taking 
them from the salt and water, salt them, and place them 
in the sun to dry. In the same manner you may do 
cucumbers, melons, or any other fruit, except okra. 
They must all be young and tender, and free from 
worms. Turn them two or three times a day while in 
the sun, that they may be thoroughly dried. Before 
they are put in the pickle, rinse them in water, and wipe 
them. Be sure they are perfectly dried before putting 
them in the pickle. The vinegar ought to be boiled 
once a week, for three or four weeks in succession. As 
the vinegar soaks up, supply the pickles with more. You 
need never have your jar empty, but as the fruits come 
in season, dry and put them in, and supply them with 
, boiling vinegar as often as there is occasion. 

To Peepare Walnuts ob BtJTTEENTiTS for Pickling. 

As soon as gathered, put them into a tub, pour weak 
lye upon them, and, with a new hickory broom, scrub 
them well. After they are clean, wash them in two or 
three clean waters, until you find them free fiom all 
stickiness and lye. Then put them in strong salt and 
water, until convenient to pickle them, even should it be 
a year. 
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After allowing them to remain in salt and water to 
Buit your convenience, put them in a bell-metal skillet, 
covering them around, under, above, and through, with 
grape leaves. Let them stay near the fire, in vinegar 
and water, half and half, with a little fire under them, 
net?er letting them boil, and remain there for at least half a 
day, until they are tender without being soft. Then 
take them out, and when they are cool, throw them into 
cold vinegar for a week. Then drain them, and pour 
over them, in a jar, a pickle of the following ingi*edients: 
To every hundred walnuts, six spoonfuls of miistard 
seed ; two or three heads of garlic ; one shalot (the latter 
is least strong) ; one ounce of bruised cloves ; some pep- 
per ; ginger; mace ; and horse-i^adish ; all boiled together 
in the best vinegar, but poured over cold. 

Thus done, they will be good* for several years, if kept 
closely covered. 

Pickled Mushrooms. 

Wipe and peel the buttons well. If dirty, wash them 
gently, and when perfectly dry, put them in bottles ; 
between each layer sprinkle a little salt, and when full, 
fill the bottles with strong cider vinegar. 

Pickled Mushrooms. 

Wash the buttons well from the dirt, without peeling, 
and let them drain. Peel the large ones. To nine or 
ten quarts of mushrooms put two table-spoonfuls of 
mace ; one of cloves finely powdered ; cayenne to the 
taste ; two or three pieces of garlic ; and salt. Sprinkle 
the ingredients through, lay them in the pot in which 
you intend to keep them, and pour boiling vinegar oyer 
them. Tie them up to keep out the air. 
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KUSHBOOMS FOB WiNTIB TJSK. (FbSNOH BeCSIPT). 

Take the fVeBh buttons, cut the ends off the stems and 
wash them off very clean. Then put them into a 
• colander and let the liquor ooze out of them. Draw off 
that liquor and keep it for ketchup. Then take some 
butter, pepper and salt, into which put the whole mush- 
rooms, and when well mixed, expose it to a gentle heat, ' 
but not to stew, when more liquor will be formed. 
When they are cold, put them in bottles and cork them 
up with the liquor. Cut the corks and twine them like 
champagne bottles. Put them in a kettle and pack hay 
between them. Then cover the kettle after filling it 
with cold water, and let it stand on a moderate fire until 
they are boiled. Let them stand in the same water 
until next day, then dip the corks in rosin and pack 
them away in sand. 

To Pbepabe Mangoes and Otheb Fickle fob Imme- 
diate Use. 

After allowing them to remain in salt and water for 
months, or to suit your convenience, put them in a bell 
metal skillet, covering them around, under and above 
with grape leaves. Let them stay near the fire in 
vinegar and water, half and half, with a little fire under 
(never letting them boil), at least half a day. Then take 
them out, and when cool, throw them ifito cold vinegar 
for a week. 

To Pickle Twenty Melons. 

Slit, scrape and fill them with salt, and put them close 
in a colander, that you may bury them in salt. Let 
them remain three days, and on the fourth take them 



PICKLBS. 283 

from the salt, wipe them dry, and fill them with the 
following paste : 

Half a pound of ginger, soaked in salt and water until 

BOft. 

Half a pound of horse radish, scraped and soaked 
twelve hours. 

One handful of garlic. 

One ounce of black pepper. 

Half an ounce each of mace ; cloves ; and turmeric. 

Beat all these ingredients very fine, and make into a 
paste with sweet oil, or fresh butter. When filled with 
the paste, put the melons into a stone jar; and if any 
paste is left, throw it into the pot, fill the pot with 
boiling vinegar, let it stand three weeks, then pour it 
oif and put a pint of good made mustard mixed with 
vinegar enough to cover the mangoes. 

To Fickle Mangoes. 

To a three-gallon jar of mangoes, take one large 
tea^cup of black pepper, after it is ground, the same 
of allspice, one and a half of ginger, half an ounce 
each of mace, cloves, and celery seed, six pods of red 
peppers, one head of raw cabbage, six or eight large 
onions all chopped very fine, two cups of scraped horse 
radish, one pint each of white and black mustard seed 
washed and dried. 

Mix half the spices with the other ingredients. 

Put a tea-spoonful of brown sugar in each mango 
before stuffing with the mixture. 

Boil enough vinegar to cover the pickles with the 
half of the spices that have been retained, and four or 
five pounds of brown sugar, and pour over them boiling 
hot. 
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Oil Mangoes. 

Mix Bait and water strong enough to float an egg. 
Let the mangoes remain in it for six days. Take them 
out and scald them, with the same salt and water, four 
times. Cut a' slit and take out the seeds, and fill them 
with white and black mustard seed, sliced horse-radish, 
cloves of garlic, allspice, and whole black peppei-s, in 
the above proportions. Put a tea-spoonful of sweet oil 
in each. Put them in a jar, and cover them with boiling 
spiced vinegar. 

To be kept tightly covered. 

Oiled Mangoes. 

One pound of horse-radish, finely shred and put m 
strong salt and water for twenty-four hours. 

One pound of garlic, in like manner, not shredded. 

One pound of white ginger, in like manner, to remain 
three weeks, changing the pickle every third day. 

When the above are prepared, add one pound of white 
pepper ; two ounces each of cloves ; mace ; and nutmegs ; 
one pound of white mustard seed ; and a quarter of a 
pound of turmeric. Put the whole in a marble mortar. 
Add to it a bottle of best Florence oil. Pound it all to 
a paste, with which fill the mangoes, which have pre- 
viously been in cold salt and water for one week. When 
you take them out, dry them well with a cloth ; and when 
filled, sew them up. A bottle of mustard to be made 
and mixed in good cider vinegar, to cover the mangoes. 

This receipt is for one hundred. 

STijrriNG FOR Mangoes. 

To four dozen medium-sized mangoes, put three and 
a half pints of horse-radish ; the same quantity of black 
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ftnd wUte mtistard seed mixed, half and half; three nut- 
megs ; two table-spoonfuls of garlic ; a heaping table- 
spoonful of mace ; and two of whole black pepper. 

The garlic must be put for two or three days in salt 
and water. 

Add a small quantity of scraped ginger to the vinegar. 

Stuffed Peaches. 

Wipe the peaches (which should be open-stones) with 
a coarse towel. Halve them, and take out the stone. 
Have cloves ; mace ; mustard ; radish ; and a little celery 
seed and scraped horse-radish; mixed well together. 
Fill the peaches. Put them together, and tie them 
tightly. Take a quarter of a pound of brown sugar 
and a quart of vinegar, boil and skim it well, and when 
cool pour it over the peaches. 

Stuffed Peaches. 

Put them in salt and water that will bear an egg, and 
let them remain about four days and nights, until they 
are tough. Cut the top part off, and take the stones 
out. 

To two dozen peaches, take one and a half pints of 
horse-radish scraped ; a couple of garlic minced ; black 
and white mustard seed ; quarter of a pound each ; hali a 
table-spoonful of cayenne pepper; black pepper; and 
eelery seed; all mixed in a little vinegar. Stuff the 
peachee and sew them up. 

Pour cold vinegar over them. 

Stuffed Peppers. 

Put the peppers in strong salt and water for twelve 
days ; then scald them with boiling water, and let them 
arain. 
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Pat ^ome of the best white cabbage in salt and water 
for five days, Bcald it, and let it drain. 

Chop up the cabbage very fine, and mix with mustard 
seed. Stuff the peppers and put in each a piece of 
garlic no larger then a grain of coffee. Sew them up, 
and pour the vinegar over them, when it just begins to 
boil. 

Pickled Peppebs. 

Let them stand in salt and water a fortnight, changing 
it every third day. Cut them open at the sides; boil 
weak vinegar, and pour over them every day until 
green ; then boil the vinegar with two handfuls of salt, 
let it get perfectly cold, and pour over them. 

The unripe bulUnose pepper, of all sizes, is the proper 
one to use for this pickle. 

Bed Cabbaoe. 

Slice it into a colander and sprinkle each layer with 
salt. Let it drain ten days, then put it into a jar and 
pour boiling vinegar enough to keep it covered. Put in 
a few slices of red beet-root. Choose the purple red 
cabbage. Cauliflower cut in branches and thrown in 
after being salted, will become a beautiful red. 

Pickled Onions. 

Put a sufficient quantity of onions into salt and water 
for nine days, observing to change the water every day. 
Then put them into jars, and pour boiling salt and water 
over them, covering them closely until cold. Next day 
repeat the boiling salt and water. When cold, drain 
the onions on a hair sieve, and put them into wide- 
mouthed bottles. Fill up with clear, pure vinegar, 
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putting into each bottle a slice or two of ginger, a blade 
of mace and a tea-spoonful of sweet oil, which will keep 
the onions white. Cork well, and keep in a dry place. 

Pickled Onions. 

Peel the onions and put them in salt and water not 
very strong, for six days, changing them every other 
day. Then boil some vinegar, putting in two hand' 
fuls of salt. Let it stand to get perfectly cold, and then 
pour over them. 

A table-spoonfal of mustard-seed to each quart is an 
improvement. 

Chow Chow. 

A half peck of onions. 

A half peck of green tomatoes. 
. Five dozen cucumbers. Slice the large ones and put 
the small ones in whole. 

Four large peppers sliced. 

One pint of small red and green peppers. 

Sprinkle one pint of salt over them, and let them drain 
all night. In the morning drain off every drop of the 
salt or juice. Then add one ounce each of white must- 
ard seed; white pepper; celery seed; turmeric and mace; 
half an ounce of cloves ; three table-spoonfuls of made 
mustard ; two pounds of brown sugar ; and one piece of 
horse-radish grated fine. 

Cover all with strong vinegar, and let it boil well for 
half an hour. This quantity will take about one gallon 
of vinegar, but this depends upon the size of the fruit. 

In adding the spices, put a layer of the pickle into 
your pot whilst hot, and a layer of the spices, all having 
been well mixed together. The mustard and turmeric 
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disaolyed in half a cup of water each, and stir into the 
pickle when it is put on to boil. 

Some persons onlj pat in half the quantity of peppers^ 
as the above quantity makes it very hot. 

Cucumber Piokls. 

Thirty cucumbers ; .pare and slice them. A quarter of 
a peck of onions. Put a layer of onions and a layer of 
cucumbers, sprinkled with salt. Let them stand for 
twenty-four hours, and then pour off the salt and water. 
Make a dressing of a large tin of mustard ; a large bottle 
of sweet oil ; a quarter of a pound of ground black pepper; 
and vinegar enough to cover all. The dressing of the 
mustard and pepper must be prepared like salad 
dressing, the mustard added and the vinegar last of alL 
A quarter of a pound of white mustard seed is a great 
improvement. 

Sliced Cucumbers. 

Peel and quarter ten or twelve large cucumbers. Slice 
and sprinkle them with salt, and let them remain all 
night. Kext morning put them in a sieve and drain 
them until evening ; slice two or three dozen onions and 
put them in a pot, with the cucumbers in alternate 
layers, and cover each layer with some of the following 
dressing: One bottle of sweet oil; some black pepper; 
ground or whole white pepper; a small tin of mustard; 
no salt. Fill up the pot with vinegar. 

To Green Pickle. 

To a piece of alum the size of a walnut, add a gallon 
of water. Put the cucumbers in it and let them stand 
for half a day, then take them out and throw them into 
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cold water. Wash and wipe them well, plaee them in 
a jar, putting a layer of salt and two of cucumbers ; 
about one pint of salt to four hundred cucumbers. 
Place the salt next to the cucumbers, and a layer of 
cabbage leaves over the salt, and so on alternately. 
Then take two gallons of vinegar ; one pound of ginger 
sliced and dried; one pound of horse-radish; one of 
mustard seed ; one ounce of long peppers ; one ounce of 
mace ; one nutmeg finely powdered ; and if you like the 
flavor of French pickle, add two small pieces of cinna- 
mon. Heat the vinegar quite hot, but not boiling, and 
pour over. Eepeat this every second day until it has 
been done three times, each time adding a little more 
vinegar. 

French beans ; peppers and other things thrown into 
the pickle. 

Some persons think a bunch of terragon improves the 
flavor. 

An easy way to green all pickles is to boil them in 
Btron;; gli^gcr water. 

To Pickle Cucumbers. 

Pat the cucumbers in salt and water strong enough 
to bear an egg, for nine days ; then put them in a skillet 
with cold vinegar, and a piece of alum the size of half a 
nutmeg. Let it simmer, then take them out and throw 
them into cold water, to harden ; after which let them 
drain in a colander. When well drained, place them in 
the jar in which they are to remain. Boil some vinegar 
and pour over them, and season them with a double 
handful of scraped horse-radish ; garlic ; or one or two 
onions ; one table-spoonful each of black and white mus- 
tard seed; two table-spoonfuls of mace; two dozen cloves; 
13 
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two dozen allspice; a little cinnamon; two nutmegs 
cracked up, and a handful of scraped ginger; the 
greenest and tenderest that tan be procured. 

To Stuff Forty Cucumbers. 

Green them as described above. 

Take the seeds from the melons, being careful not to 
take out too much of the inside; sprinkle them with 
salt and let them stand twenty-four hours. Take them 
out and make a vinegar with the turmeric ; pour over 
them and let them stand a week or ten days, then draw 
off the vinegar and stuff them as follows : 

One pound of race-ginger, soaked and dried. 

One pound of horse-radish, scraped and dried. 

One pound of white mustard seed, washed and dried. 

Half a pound of garlic. 

Two ounces of turmeric. 

Two ounces of cloves. 

Two ounces of mace. 

One pound of celery seed. 

Beat all the ingredients well in a mortar, and mix 
with a pint of made mustard and the freshest salad oil 
to be had, to the taste. 

One pdund of brown sugar. 

PiGKLEP Tomatoes. 

Gather a peck of green tomatoes. Slice ten onions 
very thin. Sprinkle them with salt, and drain them for 
twenty-four hours. Then take a quarter of a pound 
of white mustard seed; one ounce of cloves; one ounce 
of ground ginger ; one ounce of allspice ; one ounce of 
pepper; and one box of mustard, and mix all well 
together. 
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Put into a preserving kettle a layer of tomatoes and 
spice, alternately. Add one pound of brown sugar, and 
boil gently until transpar^t. When cold, tbey^are fit 
for use. 

Spiced Tomatoes. 

One peck of tomatoes. 

One pound of brown sugar. 

One pint of vinegar. 

A dessert-spoonful of mace. 

A table-spoonful each of cloves and allspice. 

Put on the tomatoes, and as they boil, pour oflf the 
juice, that they may not be watery j then add the other 
ingredients, and stew one hour, or until perfectly done. 

Tomatoes foe Winter Use. 

The tomatoes must be full ripe, but firm. Put up 
late, when watery, they will not keep. 

Pour boiling water over the tomatoes, and peel them 
out of it, without cutting them up. Have ready some 
cold vinegar, two quarts for four pecks of tomatoes, and 
drop them in after peeling, but do not let them soak in 
it. . Have ready a jar, in the bottom of which put a 
small handful of salt ; half a tea-spoonful of mustard ; as 
much cayenne pepper as will lie on the point of a knife ^ 
and a few slices of onion. Putin a layer of tomatoes 
as tight as possible without mashing, and so on with 
alternate layers until the jar is full. 

Cover with brown paper, with rosin and bees-wax. 

Tomatoes for Winter Use. 

To a skillet full of ripe tomatoes, two handfuls oi 
cliopped onions, a large quantity of pepper and salt 
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Boil them well for three hours, then pulp them through 
a sieve. When cold, return them to the skillet and let 
them boil slowly but steadily for three hours longer, 
stirring to prevent burning. 

Tomato Salad. 

Take tomatoes, not too ripe, cut them into thick 
slices, salt them lightly in a flat dish, sprinkling as you 
cut them. Then pour off the water and put them in a 
jar, strewing strong black and cayenne pepper through 
them (and, if you choose, a few slices of onion), two 
wine-glasses of sweet oil, and a few blades of mace. 
Cover with vinegar and tie them up to exclude the air. 

To Bottle Tomatoes for Winter Use. 

Pare and core the tomatoes ; add salt and pepper to 
taste. Boil about one hour. Skim all that rises to the 
top. Put the bottles in water and let them boil, and fill 
while they are hot and the tomatoes boiling. After 
they are filled, put the bottles in the water, put in the 
corks lightly, boil for s^n hour, cork tightly and seal them 
with rosin 

Tomatoes for Winter Use. 

Skin, slice, and put them on to stew, with green pep- 
pers cut in slices, onions sliced, a small quantity of 
ginger to the taste; cayenne pepper; salt; and whole all- 
spice, also to the taste. Boil it steadily for an hour or 
more. When cool, bottle, cork, and seal them. 

When about to use it as a vegetable, stew them with 
a little butter and bread-crumbs. 

No water to go near them. 
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Tomato Sauce. 

After washing the tomatoes, put them into a Dutch 
oven (you may fill the oven as full as it will hold), and 
set them on a moderate fire. "When the tomatoes are 
well cooked, and all the water has run from them, take 
them out and put them to drain. Then pass them 
through a sieve, to separate the pulp from the seed and 
skin. Mix the pulp with weak cider vinegar in the 
proportion of a pint to a gallon of juice ; add to it salt, 
and a few red or green peppers, according to taste. Put 
the sauce in an iron pot, over a slow fire, stirring from 
time to time until you see the vinegar well mixed with 
the sauce. Take it off, let it cool in an earthen vessel, 
put it into bottles, and cork well. 

Green Tomatoes Pickled Without Boiling. 

One gallon of tomatoes sliced thin, six onions sliced. 
Sprinkle with salt ; let them remain one night. Take 
them out and let them drain until evening. Add six 
green peppers ; moderate size, chopped fin^ three tea- 
spoonfuls of ground mustard ; half a pint of white mus- 
tard seed; one table-spoonful ofxjloves; one of allspice; 
one of black pepper, all mixed together. Pack in ajar, 
and cover with good vinegar. In one month it will be 
fit for us^. 

Green Tomato Pickle. 

One peck of green tomatoes. Lay them in salt and 
water for one day, then take them out and wash and 
slice them. Put them in a skillet with half a gallon of 
vinegar, one cupful of white mustard seed, half a cupful 
of ground black pepper, half a cupful of ground ginger, 
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quarter of a cnpful of cajenne pepper, quarter of a cupfiil 
of cloves. A sancerfal of sliced horse-radish and one 
of sliced onion. Stew all together and pot it. 

To PiCKLX Damqons, Cherries, Pltths or Peaches. 

(A Sweet Pickle.) 

Take seven pounds of fruit; wipe it dry, and stick 
the cherries, damsons or plums with a needle. Add one 
ounce of cinnamon, one of cloves and one of allspice. 

Then boil one quart of sharp vinegar with three 
pounds of sugar ; skim it, and pour it when just hot over 
the fruit. Let it remain for twenty-four hours. The 
next day pour off the juice; boil it again, and pour over 
the fruit as before, and let it remain another twenty-four 
hours, after which boil the whole, first scalding the fruit. 
When cold, put it into jars, cover with the syrup, bind 
them over with a bladder, and keep in a cool plape. 

Sweet Peaches or any other Fruit. 

To seven pounds of peaches ; three pounds of the best 
brown sugar; one ounce of stick cinnamon; one ounce of 
cloves; and about three pi%ts of cider vinegar. Put the 
vinegar and sugar on to boil. Skim it and throw in the 
cinnamon and cloves. Then put in the peaches and let 
them boil for a little while, but not to be thoroughly 
done. Put it into a jar and cover very tight. The 
next day pour off the vinegar and let it come to a boil, 
then pour it again over the peaches. Eepeat this 
process again the following day. Damsons are very 
nice if pickled in this way. 



To PicKLB Damsons or Chebbies. 

To ^ve pounds of fruit put three of sugar ; one quart 
of vinegar; two ounces of cloves; one ounce of cinnamon; 
half an ounce of mace. Boil all the spices with the 
vinegar, and pour it boiling over the fruit. Boil the 
vinegar and scald the fruit six times. 

SwBBT Pickle, os» Cantaloupe, Peaches or Citron. 

Seven pounds of ripe cantaloupes, but not soft. Cut 
the fruit in slices, peel thickly ; wash and drain it. 

To two quarts of vinegar, four pounds of brown sugar, 
one ounce each of cinnamon, allspice and cloves. 

Boil the vinegar and sugar together, taking off the 
scum. Add the spices and let it boil a few minutes, then 
put in the fruit, and let it boil until the syruo looks a 
little thick. 

Pickled Lemons. (An East India Beceipt.) 

Grate off the rind of the lemon, with as little of the 
white skin as possible. Eub them well with salt, and 
allow them to remain in it for five or six days, frequently 
rubbing them and turning them. Then wipe them dry 
and put in the sun for a day. Cut them in two, put 
long pepper and cloves in ID them, and pack them in a 
jar with allspice, sliced ginger, and mustard seed. Pour 
warm vinegar over them in Which chilis have been 

2Tot fit for use for six months or a year. 

GOOSEBEEBY ChUTNEE. (To BE EaTEN WITH CoLD MeAT, 

OR WITH Supper.) An East India Eeceipt. 

Four pounds ripe gooseberries ; two pounds of tama- 
rinds; one pound of sugar; half abound of raisins; half 
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a pound of ginger ; quarter of a pound of garlic ; quarter 
of a pound mustard seed. Boil the gooseberries in a 
quart of vinegar, with the sugar. Grind the other in- 
gredients with another bottle of vinegar, and quarter 
of a pound of salt. Mix with the fruit, and boil for 
twenty minutes. Let it cool, then bottle for use. 

Peach ob Applb Chtttnes. (To be Eaten with Colp 
Meat, ob with Suppeb.) An East India Eeceipt. 

It is best made of peaches, but either may be used. 

Peaches, twelve pounds, 

Sugar, four pounds. 

Raisins, two pounds. 

Salt, one pound. 

Green ginger, one pound* 

Garlic, quarter of a pound. ^ 

Mustard seed, half a pound* 

Bed Chilis, half a pound. 

Vinegar, four bottles. 

Slice the peaches, and boil in two bottles of vinegar. 
Make the sugar into a syrup with the other two bottles. 
Malaga or seedless raisins, and mustard seed, washed 
and dried in the sun. Crush the seed slightly when dry. 
Throw away the seeds of the chilis, and grind the re- 
mainder, also the garlic and ginger; grind or pound 
them with vinegar. 

Boil all together for twenty minutes. 

The long red pepper may be used in place of the 
Chilis, if the latter cannot be procured. 
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To Clarify Syrup for Preserves. 

Put one pint of cold water in a kettle ; beat the white 
of an egg, and stir it into the water until it thickens. 
Then add the syrup nearly cold. Fruit shouldjiever be 
put into the syrup while it is hot. Allow it to cool. 
It makes the fruit hard and shrinks it. 

To Clarify Sugar: 

Two pounds of sugar, one pint of water, three eggs 
well beaten. Boil until clear. Strain through a linen 
bag. . • 

Preserved Cherries. 

Take the stones out. of your cherries with a quill; 
and to every pound of fruit add three-quarters of a 
pound of refined sugar, pounded and sifted. Strew 
about one-third of the sugar over the cherries, and let 
them stand all night. Set them over a slow fire, with 
the sugar and juice that ran from them, and give them 
a gentle scald. Then take them out, and put them into 
the jars. Boil the syrup until it is thick, and pour it 
over them. Tie them down with brandy paper. 

Preserved Cherries. 

The scarlet or carnation are the best for preserving. 
To every pound of cherries, after they are stoned, put 
13* 



298 SWEET-MEATS. 

one pound of the beet clarified sugar. Put to five 
pounds of cherries one pint of water. Put the sugar 
water and cherries on together, and let them boil half an 
hour. Take the fruit out of the syrup and set it in the 
sun. Boil the syrup next morning, then put in the 
fruit, and let it boil for ten minutes. Do this for three 
mornings. The syrup must be thick all through the 
fruit. Put them away cold. Stir them often while 
sunning them. 

To Preserve Cherries. 

To preserve cherries with stalk and stones : cut the 
stalk to any length you like ; then prick every cherry 
with a needle two or three times. To every pound of 
cherries, put three-quarters of a pound of sugar and 
three table-spoonfuls of water. Put all on together over 
a gentle fire, and let them stew until the cherries are 
tender. Take them out, spread them on dishes, and 
boil the syrup a little longer. When the cherries are 
hardened, put them up and poor the syrup over while 
hot. 

Preserved Oranges. 

First grate with a common tin grater the outside of 
the fruit to allow the oil to escape, then cut the oranges 
in half, crossways. Put them in weak salt and water 
for twenty-four hours, which must be followed with 
fresh water, the same length of time. The oranges may 
now be boiled soft in plain water, changing it three or 
four times, so as to extract the bitter. When the fruit 
is soft enough for a straw to pass through it, it must be 
taken off and allowed to drain thoroughly. Put to each 
pound of fruit one and a quarter pounds of sugar, and 
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preserve the usaal way. It must be remembered that 
this fruit requires unusual boiling; but it must be 
watched so as not to be done too much. 

Preserved Oranges Whole. 

Cut a hole at the stem end of the oranges and take 
out all the pulp. Put the oranges into cold water for 
two days, changing the water twice a day. Boil them 
rather more than an hour, but do not cover them, as it 
would spoil the color. Have ready a good syrup, into 
which put the oranges and boil them until clear. Take 
out the seeds from the pulp, and add to the pulp one of 
the oranges previously boiled, and beat in a mortar, 
with an equal weight of sugar. Boil this together until 
it looks clear; and when cold, fill the oranges. Fill them 
with syrup, put on the tops, and put brandy papers on 
the tops of the jars. 

Oranges Preserved Whole. 

Grate slightly the rinds of firm sweet oranges, suf. 
ficiently to take off some of the oil, but leave them 
yellow. Stew them until tender, cool them, and drop 
them into boiling syrup, in the proportion of a pound 
of sugar to a pound of fruit. 

When nicely done, they are whole, transparent, and 
ornamental for dessert or tea. 

Orange Marmalade. 

Peel the rind off the oranges, cut it in strips, and put 
it in boiling water, changing the water two or three 
times. Take the seed and strings from the pulp, weigh 
the pulp and the rind, and add an equal quantity of good 
clean sugar. Boil all together, until of a proper con* 
sistency. Let it cool, and put it in jars. 
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Obangs Mabmalads. 

One pound of sugar to one pound of oranges. Peel 
the oranges. Put the peel into a kettle of water, and 
let it boil until it is tender enough to run a pin-head 
through it, from one and a half to two hours. Then 
take off the inner skin with a knife, and chop the peel 
up very fine. Cut up the pulp in small pieces, take out 
the seeds and pith (which throw away), and put them 
on the sugar. When the peel is cut up, mix all together, 
either to boil immediately, or, if convenient, it can stand 
until next day. The whole requires boiling from one 
and a half to two hours, or until the syrup thickens. 

Obange Mabmalade. 

Equal weight of oranges and sugar. Take off the 
skins so as to leave the oranges whole. Put the parings 
on to boil, until very tender ; and while this is doing, 
slice the oranges across the pulp, taking out every coarse 
piece that there may be. Mix the oranges with the 
sugar. When the peel is tender, strain off the water, 
and taking each piece of peel separately on a silver 
fork, scrape off the soft inside with the back of a silver 
knife. Then cut the peel into thin shreds,' and mix it 
with the oranges and sugar. Stew until it jellies. 

' Glass Melons. 

Gather the melons when half grown, cut a hole in 
one end, take out all the seed, but be careful not to 
scrape the rind too thin. Do not peel them. Let them 
remain in salt and water a few weeks ; then soak them 
fresh. Boil them in a kettle with bean or grape leaves 
to green them. Then throw them in cold water and let 
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them remain until cold. To every pound of melons, add 
two pounds of sugar, lemon peel and green ginger to 
flavor them. Add a pint of water to a pound of sugar, 
boil them in the syrup until you can stick a broom straw 
through the melons. 

Pear Marmalade. 

To one pound of pears, a light three-quarters of a 
pound of white sugar. Pare and cut up the pears. To 
six pounds of pears put about half a gallon of water, 
and let them boil as hard as possible until they are quite 
soft. Add the sugar, and keep mashing them until 
perfectly smooth. When it bubbles up, take it off. 
Watch closely lest it should burn. 

Peach Marmalade. 

One pound of October peaches to half a pound of 
loaf sugar. Put in the skillet a layer of peaches, cut 
as thin as possible, and a layer of sugar, and boil until 
they look clear. Boil very slowly at first, and stir con- 
stantly to keep it from burning. Each piece should 
look perfectly clear. 

Although not so fine in color, the October peach gives 
a much better flavor. 

To preserve peaches in large slices, put three-quarters 
of a pound of sugar to a pound of fruit. For this the 
Heath peach is best. 

Grape Marmalade. 

Pick the grapes from the stem, put them into a prer 
serving kettle, covering them with water. Boil them 
until perfectly soft; then pour them into a colander, 
and rub them until all the pulp passes through. Then 
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to each pint of pulp, add one pound of clarified sngar, 
and boil until the consiBtency of marmalade. Put it 
into jars and cover as preserves. 
Fox grapes are the best kind to use. 

Fox Graps Jam. 

Coddle the grax)es with .a small piece of alum, the size 
of a pea, and pass them through a sieve. Put a pound 
of sugar to every pint of juice, and boil it, watching it 
carefully, or it will turn red. 

EiPE Grape Mabkalabe. 

First pulp the grapes, then put the pulps into a pre- 
serving kettle, with an equal quantity of water. Boil 
them until the seed will leave the pulp (which will 
require some time). Then strain and rub through a 
colander, leaving the seeds in the colander to be thrown 
away. To the strained pulp add the raw skins, and one 
pound of sugar to each pint, and boil until thoroughly 
done. 

Preserved Tomatoes. 

Pare the tomatoes, quarter or slice them, and put them 
on to boil. After boiling some time, put to every four 
pounds of fruit one and a half of either brown or white 
sugar, as you prefer, and let them boil until they look 
clear. To the above quantity, the juice and grated peel 
of one large lemon is added while boiling; or, what is 
still better, you can add the lemon before using the toma- 
toes in winter. 

If the sugar is put on with the tomatoes it turns them 
dark. 
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Prssebved Tomatoes. 

Three pounds of green tomatoes. Pour boiling water 
x>n them to take off the skins. Put them on the fire, 
with one pound of either brown or white sugar. Stew 
slowly, stirring occasionally, until a thick jam is formed. 
When nearly done, add the juice of one large lemon, 
having added the peel, either grated or cut fine, when 
first put on. 

Currant Jelly. 

Pick the currants well from the stem, and pulp them 
through a cloth to get the juice. Strain the juice three 
times through a gauze. Dry sifted sugar thojroughly at 
the fire. Put one pound of sugar to one pint of juice. 
First let the juice boil five minutes, ,then add the sugar 
to it, and when it comes to a boil, let it boil five minutes 
more. In all it should remain on the fire half an hour, 
as adding the sugar stops the boiling for a little while. 

Currant Jelly. 

Strip the currants, but do not wash or squeeze them. 
Washed currants never make clear jelly. Then take 
one pound of fruit to one pound of sugar. The sugar 
must then be clarified in the usual way. Then put the 
syrup and currants on together to boil, until they burst 
open and appear done, say about twenty minutes ; and 
then run them gently through a bag as you do calfs-feet 
jelly. If you find it goes too slowly through, press it 
gently, or stir it carefully with a spoon to help it 
through, but do not squeeze it much. Then put what in 
lefb of it in jars, to use as cranberries. 
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CUB&ANT JXLLY, WITHOUT BoiLINO. 

Pick the currants from the stem after washing them. 
"Weigh to each pound of currants, one pound of sugar. 
Squeeze the juice from the currants through a flannel 
bag, and then very slowly stir the juice into the sugar 
until it thoroughly jellies. 

It will make a beautiful clear jelly, and will keep per- 
fectly. 

Pbesebv£D Limes. 

Take the limes when perfectly green, put them in salt 
and water strong enough to bear an egg^ and let them 
remain six weeks or more. Then put them in cold water 
for twenty-four hours, changing it every three. Then 
cut them in half, clean them entirely of the pulp, simmer 
them in salseratus water (one tea-spoonful to six quarts) 
until tender enough to run a straw through. Then put 
them again into cold water for twenty-four hours, chang- 
ing the water several times. To each pound of limes, 
two and a half pounds of loaf sugar and one quart of 
water. Boil the syrup fifteen or twenty minutes before 
putting in the limes, then boil them one hour and a 
quarter. The limes will be light green when they first 
come out of the salseratus water, but the sugar will 
darken them enough. 

Three hundred limes will make six or seven pounds, 
according to their size. 

Pbesebyed Pumpkins. 

Pare the fruit, and cut it in strips an inch thick and 
two inches long. Weigh it, put it in the skillet, and 
pour boiling water over it. Set it on the fire, and let it 
come to a boiling point, but do not let *t boil ; then pour 
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off this water, cover it again, and repeat the process. 
This takes out the pumpkin taste. Then preserve, 
pound for pound, until clear, and a straw can be run 
through the fruit ; seasoning with lemon-peel and gin- 
ger. 

Easpberby Jam. 

An equal weight of fruit and sugar. Mash the fruit 
fine with a silver spoon. Put it into a preserving kettle 
and let it stew quickly. When most of the juice is 
drawn out, add the sugar, and let it boil fifteen or 
twenty minutes. If boiled too long it becomes hard. 

N. B. — ^When the fruit and sugar are put on the fire 
together, it makes the preserved jam hard, but when the 
sug^r is added as above, while the jam is well cooked, 
it is mixed with a clear jelly. 

To Preserve Quinces. 

• Parboil your quinces, then pare carefully and take out 
the cores. Put a pound of sugar to a pound of fruit. 
After boiling up the skins and cores, take one pint of 
the water in which they were boiled to every pound of 
sugar. Let the sugar melt, then add the fruit, and let 
it boil quickly for nearly an hour. Cover the pan while 
boiling. 

The seed must be boiled in a thin muslin bag. 

Quinces. 

Parboil the quinces in a bell-metal skillet. Pare them 
and cut them in as large pieces as possible without 
coming to the core. Put the peelings and cores in one 
bowl and all the small trimmings in another. First boil 
hard the cores and skins, in sufficient water to cover 
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them well, until they begin to thicken, then take them 
off and strain the water from them throagh a sieve. 
To every pint allow a pound of sugar. When the sugar 
is dissolved, let it get cold, stir in the white of an egg 
beaten light; put it on again and let it boil thirty or 
forty minutes. Strain it into glasses. This makes a 
beautiful jelly. "While the jelly is boiling, put on the 
peels again well covered with water, and let it boil for 
^ve minutes ; w^igh the large pieces of quinces, and to 
^very pound put a pound of sugar. Take the water 
the parings were last boiled in, dissolve the sugar in it, 
and when nearly cold, put in the quinces; there must be 
water enough to cover them. Let them boil one hour 
^ as hard as possible. Put them in jars and pour the 
syrup over them. 

Lastly, take all the small bits and trimmings, add to 
each pound, three-quarters of a pound of sugar. Cover 
with water, and let them boil slowly, until they become 
a nice marmalade. 

Quince Jelly. 

Select the finest and most perfect quinces, lay them 
on shelves not to touch each other, and keep them until 
they look, yellow and have a fragrant smelL When 
about to use them, take oif the stems and blossoms, 
wash them clean, and cut them in pieces without paring 
them. Put them into the preserving kettle and just 
cover them with water ; stew them gently, putting in a 
little more water occasionally until they are soft; then 
pour them into a jelly-bag, and let all the liquid run 
through without pressing it. To each pint put a pound 
of loaf sugar and boil it to a jelly. The bag may be 
squeezed for an inferior but very nice jelly. 

Cranberry jelly may be made in the same way. 



SWEET-MEATS. 307 

Strawberries. 

A pound (down weight) of sugal* to a quart of un- 
hulled strawberries. After hulling them, sprinkle part 
of the sugar, powdered fine, through them, and let it 
draw the juice. Put them in the skillet, skimming 
them lightly, and when the juice begins to form smartly, 
add the rest of the sugar and let them boil as quickly 
as possible. The instant they are clear, take them oif, 
put them away until next day, when, put them in tum- 
blers. Be sure not to let them cook long, as it makes 
them hard. 

Strawberries. 

Take two pounds of strawberries to two pounds of 
sugar. Let them boil for eight minutes. Then add a 
piece of alum the size of a small nutmeg, and let them 
boil seven minutes longer. Then take the strawberries 
out and let the juice boil for five minutes more. The 
alum is to harden the fruit. 

Not more than two pounds of friiit should ever be 
boiled at a time. 

Pineapple Jam. 

To one pound of grated pineapple, put three-quarters 
of a pound of sugar. Boil it three-quarters of an hour, 
stirring it all the while ; then boil again three-quarters 
of an hour without stirring, but slowly or they will 
burn. 

Preserved Pineapples, to Eetain their Fresh 

Flavor, 

Take equal parts of fine juicy fruit and best clarified 
sugar, pound to pound. Put it in a jar, a layer of sugar 
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and a layer of pineapple, and let it remain some hours; 
all night if you choose. Then place the jar in a pan of 
water, and let the water boil slowly for an hour or two, 
until the fruit is sufSlciently cooked. 

PiNSAPPLEs IN Cans. 

Peel the pineapples, and pull them with a fork to 
small pieces. To a pound of fruit, put a quarter of a 
pound of sugar. Mix all together, and boil fifteen min- 
utes from the time it commences to boil. Put in the 
cans hot, and fill well. 

Watee-Mblon Eind. 

Cut the rind into various shapes, and put it into salt 
and water for one night. Boil it in clear water three 
times ; in the second water throw a piece of alum. Keep 
the rind closely covered with leaves while boiling, and 
after each "boil" throw it immediately out of the boil- 
ing water, into clear cold water, in which let it remain 
until it becomes cool. When it can be pierced with a 
straw it is sufficiently done. Have a syrup prepared of 
a pound and a quarter of sugar to each pound of rind, 
and after draining the water from the rind through a 
colander, throw it into the syrup, with lemon-peel cut 
in thin strips, or if preferred green ginger, and let it 
boil slowly until quite transparent. 

Cbab Apples. 

Parboil them, and to every pound of fruit put not 
quite one pound of white sugar. A small tea-cupful of 
water to every pound. 
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Brandy Plums. 

The plnms (green gages) onglit to be ripe, but not 
too soft. Prick them with a needle, and put a few at a 
time in a kettle. As soon as they begin to crack, take 
them out and lay them on a dish. Make a rich syrup, 
allowing a pound of fruit to a pound of sugar. When 
done, pour it over the plums. "When cold, take the 
plums out of the syrup and put them in a jar. Take 
equal parts of s}Tup and highly rectified spirit, mix well, 
and pour it over the plums. Fasten them up tight. 

To Brandy Peaches. 

For every pound of fruit, take half a pound of sugar 
and make a thin syrup. Wipe the peaches and throw 
them into very strong hot lye, in which leave them for 
a few moments. Wipe them with a coarse cloth until 
the skin comes ofP. As fast as you peel them throw 
them into boiling water, to extract the taste of the lye. 
When all are ready, put them into the syrup and let 
them simmer for ten or fifteen n^inutes. They should 
be soft enough to run a straw through. Take them out, 
and add to the syrup as much white brandy as is pleasant 
to the taste. Then put the peaches into ajar, pour the 
syrup over them, and cover closely. 

To Brandy Peaches. 

One peck of white "Heath" peaches. Pare them 
and drop them into cold water. Make a syrup of six 
pounds of clarified sugar to three quarts of water, over 
a slow fire. Put a few peaches at a time in the syrup, 
and boil until you can run a straw through them. 
Then take them out, and drop them into half a gallon 
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of best white peach i>randy until all are done. Mix the 
syrup with the poached and brandy, put them in jars 
and cover weU. 

To Brandt Peaches ob Apricots. 

Pare them as thin as possible and throw them into 
cold water on the fire, and let the water come to a boil. 
Then take the peaches out and lay them on a dish. 
"When cold place them in the jars, a layer of peaches 
and a layer of sugar, and fill up the jars with white 
brandy. To half a bushel of peaches five pounds of 
white sugar. 

The white Heath Peach is best. 

To Preserve Apricots. 

Scrape or pare the apricots ; pour strong ginger tea 
on them until they become yellow. Put one pound of 
sugar to one pound of fruit, boiling them as you would 
water-melon rind, with lemon-peel and juice. 

To Can Fruit. 

To four pounds of fruit, allow one pound of white 
sugar and two quarts of water. Make the sugar and 
water into a syrup, skimming it carefully. After it has 
come to a boil, drop in the fruit and let it boil until you 
can run a straw easily through, but without destroying 
the shape and firmness of the fruit. While the fruit 
is boiling, prepare the jars as follows: 

Put a little straw in the bottom of a largo pot, on 
which place the jars filled with cold water, also filling 
the pot nearly to the necks of the jars; then place it on 
the fire and allow it to come almost to boiling point. 
As soon as the fruit is done, pour the boiHng water fit>m 
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the jars, fill them with finiit and sjrrup tip to the brim, 
replace in the pot for a few moments, and before taking 
out of the water, put on the tops and fasten tight. 

To Conserve Peaches. 

Take the Yellow Cling. Peel and cut them from the 
stone. To six pounds of fruit allow two pounds of 
sifted sugar. Make a syrup of three-quarters of a pound 
of sugar and a little water. When it becomes hot, put 
in the peaches. Let them remain until they become 
quite clear, then take them out, place them carefully on 
a dish, and set them in the sun to dry. Strew some of 
the sugar over them, turning them so that each part 
may be covered. Do not put on much sugar at a time, 
as it would draw syrup too quickly. When syrup does 
form, the peaches must be removed to another 'dish. 
When they become quite dry, place them in a jar with 
a layer of sugar between each layer of fruit. 

To Preserve Siokel or any Pears. 

Peel and boil the pears, with a little green ginger, in 
cold water, until they can be pricked easily with a fork. 
Weigh the pears ap.eT boiling, and allow a pound of sugar 
to each pound of fruit. Make the sugar into a syrup, 
with a cup of water to a pound of sugar. Drop the 
pears into the syrup, and boil with lemon-peel out in 
strips. When done enough, take the fruit out, and boil 
the syrup until quite thick, when it must be poured hot 
over the fruit. When cool, put in jars and seal as usual. 

Allow one lemon to three pounds of pears, using only 
tho yellow rind. If the flavor is not desired, the lemons 
may be omitted. 
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To Stew Pears. 

Peel the pears, and put them on with water; boil until 
they are soft; to a pound of pears put a quarter of a 
pound of loaf sugar. Let them boil hard, and when 
they begin to look a little pink, take them from the fire 
and set them on embers until they are a clear pink. 

Do not leave too much water, or the syrup will be thin 
and watery. 

To Stew Peabs. 

To four dozen small or medium-sized pears, three- 
quarters of a pound of brown sugar and three pints of 
water. Boil the pears in the water until quite tender, 
then sprinkle the sugar over the pears, and let them boil 
until the syrup is formed ; then take out the pears and 
lay them on a dish, and boil the syrup a little longer, 
until sufficiently rich. Stick a clove in each pear when 
first put on to boil. 

Fruit Jelly. 

Two quarts of good cranberries will make one good- 
sized mould. Put them on the fire, and cover with 
water. Stew them until soft ; sufficiently so to put throngh 
a bag. To two quarts of juice put half a pound of loaf 
sugar. Let it boil, skimming it all the time. Whilst 
boiling, throw in a very scant quarter of a pound of fine 
pearl sago and as much vanilla as you think will give it 
a good flavor. Cook it until the sago is perfectly trans- 
parent. Make it very cold, and eat it with cream and 
sugar. Cranberries will require more than half a pound 
of sugar. Sweeten to your taste. 
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Cranberries. 

Put in a skillet one pound of sugar, and wet it with 
a little water. Throw in the cranberries, and let them 
stew until done. 

Damsons. 

To four pounds of damsons, four pounds of brown 
sugar. Put the sugar on first for a few minutes with a 
pint of water, then put in the damsons and let them boil 
until they turn red. Take out the damsons and spread 
on a dish in the sun until the juice boils twenty minutes, 
then pour it over the damsons, and paste up. 

Haw Jelly. 

Wash the hawberries, put them' in a kettle and barely 
cover them with water ; boil until they will mash, and 
pass through a sieve, without allowing any of the pulp 
to get into the juice. To one pint of juice add one pint 
of white sugar, and boil until it jellies. 

Hodge Podge. 

Three cantaloupes, five lemons, half a peck of pears, 
half a peck of apples, half a peck of peaches, all sliced 
up. Put half a pound of sugar to a pound of fruit, and 
boil for half a day, stirring nearly all the time. 

Hodge Podge. 

Three pounds of peaches ; three pounds of quinces ; 
two pounds of pears ; one pound of apples ; all sliced 
thin with the parings on, except the peaches. To the 
above quantity, four or five lemons sliced in the same 
way. Half a pound of sugar to one of fruit. Put it m 
the evening in a jar in alternate layers of fruit and 
14" 
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sugar, and next morning pour all into the skUIet 
together and hoil until it looks clear; it will almost 
jelly. 

Brown sugar can he used. 

Standing all night toughens the fruit, and it is better 
for it. 

Stewxd Apples. 

Core and pare the apples ; put as much water in the 
skillet as will half cover them. To twelve apj^les put 
one pound of sugar, and cook all together. As they are 
cooking, turn them constantly every way carefully with 
a spoon. When the apples are done and look clear, take 
them out, skim the syrup, and boil ten or fifteen 
minutes more until it is rich. After the apples begin to 
simmer, put in lemon peel cut thin, and let it remain in 
until the S3rrup is done. As fast as the apples cook, take 
them out one by one in a dish, and put the syrup by 
itself in a bowl, pouring it over the apples when you 
dish them for the tablo. 

Pbeseryed Pippins for Dessebt. 

Pare and core the apples, and cut them in thin slices. 
Make a rich syrup of water in which the peels and cores 
have been boiled, and as much sugar as is required. 
Put in some lemon peel cut into thin slips; then throw 
in the apples and let them stew until clear. 

To Stew Half Apples. 

Pare, core and halve winter apples ; pippins are best. 
"Wash them and lay one by one in a bell-metal or por- 
celain-lined kettle, with the cored side up. Put on cold 
water even with the apples, cover and parboil them. 
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Then lay a table-spoonful of granulated sugar in the 
core of each half apple. Add cinnamon ba^ and 
thin lemon peel with the sugar according to taste." 
Continue boiling until transparent. Some persons think 
a little sherry wine added to the syrup is an improve- 
ment. 

Apple Jelly. 

Quarter the apples without peeling or coring them. 
Put them in a saucepan with just enough water to 
cover them, and let them boil about five minutes. > Then 
put them into a bag and let it drain until next day. 
Put half a pound of sugar to a pint of the liquid, and 
boil it as currant jelly. 

Apple Jelly. 

Slice thirteen large apples without paring them; 
cover with water; boil and strain. To the juice add 
one pound of sugar and lemon j uice to the taste. Clarify 
with egg, and boil to a jelly. 

Apple Jelly. 

One pound of apples, pippins are best ; one pound of 
sugar, and very little water to make a thick syrup. Cut 
the apples in slices or dice thick enough not to break 
in cooking. Put on the sugar and water, and when the 
syrup is boiling put in the apples. When clear take 
them carefully out of the syrup, and place them on a 
dish, and add to the syrup a pint of water, and a quarter 
of an ounce of gelatine, previously dissolved in a httle 
cold water. Let it boil up and then stir the apples 
gently in, being careful not to break them. When a 
little cool, pour all into moulds. 
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Lemon peel cut thin and preserved with the Bymp, 
giveil a nice flavor, and looks prettily through the 
mould. 

Prsserved Apples. 

To one pound of winter pippins, one pound of sugar. 
Pare and quarter the apples; if large, cut them into 
more pieces ; parboil them, the water being even with 
the apples, then lay them on a dish to cool, each piece 
separate. Strain the water the apples were boiled in ; 
make the syrup with one tumbler of the water to the 
pound of sugar ; put in the fruit ; boil it, removing it 
every ten minutes to cool. When perfectly clear, take 
it out. Should the syrup not be sufficiently thick, boil 
it a little longer. 

Put green ginger sufficient to flavor it into the water 
and sugar, and let them boil together. 

Apple Solid. 

One and a half pounds of loaf sugar, boiled in one 
and a half pints of water until it becomes sugar again ; 
then add two pounds of apples cut in pieces, and the 
juice of a lemon. Boil until quite soft, stirring it all the 
time. Then pour it into a mould, and it will keep for a 
month. 

When about to use it, turn it into a dish, and serve 
with cream or custard around it. 

May Apples, 

When green, make a most beautiful preserve, far prettier 
than limes, and almost as good. They must be preserved 
in the same way as oranges. 
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Apple Mabmaladx. 

Take one pint of green apples to half a peek of green 
fox grapes. Quarter the apples, and put them on to stew 
with a little water. When quite stewed to a mush, put 
it through a eolander. To each pint add one pound 
of white sugar. Cover it with a preserving skillet, 
and season it with grated lemon-peel and nutmeg. It 
must cook steadily for two hours, until it is a clear dark 
green. It must be stirred constantly to prevent it from 
burning. Just before it gets cold, flavor with rose- 
water and put it into moulds. 

Damsons fob Pies. 

To twelve pounds of damsons, five pounds of brown 
sugar. Put them over the fire, and boil them gently for 
five or six hours, then put them into a colander to drain. 
Keturn the syrup into the kettle, and boil it nntil it 
becomes thick. Spread the damsons on dishes, and put 
them in the sun for two days ; then put them into ajar 
and pour the syrup over them. 

To Dry Damsons. 

Half a bushel of damsons to two pounds of brown 
sugar. Give them one good boil up. Spread them on 
dishes, and put them either in the sun or oven to dry. 
They must be dried until there is no syrup remaining. 
Two or three days will suffice. 

Cherries in the same way, but they must be first 
stoned.^ 

To Dby Peaches. 

To eight pounds of peaches, three pounds of brown 
sugar. Boil them tender, and then put them in the 
oven when the bread ir taken out. 
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To Bar Cherribs. 

Three poundB of stoned cherries to one pound of sugar. 
Give them a good boil. Take out the cherries and spread 
them in dishes. Boil the syrup a few minutes longer. 
Put the dishes in the sun, and add the syrup as it dries 
away, until it is all absorbed. Two or three days will 
suffice. 

To Bottle Chebbies. 

Fill the bottles with good Morello cherries, without 
stems. Stand the bottles in water, and let it boil until 
the juice is up to the necks of the bottles f then take 
them out, and when cool, cork them tight and cover the 
corks with rosin. 

To Prepaeb Bhubabb fob Tabts. 

• 

Peel the spring fruit very carefully, and cut it into 
fine pieces. As you cut it, throw it into ice water to 
harden, and let it remain for an hour. To a heaping 
quart of the fruit add a pound of common lump sugar. 
The sugar must be clarified before adding the fruit. Put 
it on the fire with nearly half a pint of water, and boil to 
a thin syrup. When skimmed, put in the rhubarb, and 
as it simmers, shake the pan often over the fire. It will 
turn yellow at first, but keep it cooking very gently 
until it greens and becomes tender. Thinly cut lemon 
peel, or sliced ginger, must be boiled in the rhubarb. If 
the rhubarb is for tarts, lay it in the tart dish when 
cold, with only as much syrup as will make it very 
moist. Put a light crust over it, and when that is 
baked, the tart will be done enough. 
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To Stew Apricots for Tarts. 

Put a quart of apricots in enough water to cover 
them. Let them boil for fifteen minutea. Pour the 
water off and repeat again. When the third addition of 
water boils, pour off nearly all, leaving only sufficient to 
make a syrup with the sugar. Then take out the 
apricots, and add the sugar to the water without boiling 
it. Then stir it quickly among the apricots^ which it 
greens. 

Put them in paste, reserving a little syrup to serve in 
a sauce-boat. 

Apricots. 

Scrape and pare the apricots ; pour strong ginger tea 
on them until they become yellow. Put one pound of 
sugar to one pound of fruit, boiling them as you would 
water-melon rind with lemon-peel and juice. 

Apricots Coddled for Tarts. 

Pick and wash them, and put them in a bell-metal 
skillet full of water; let them heat gradually until they 
turn yellow; then pour them into a colander and drain 
off the water; return them to the skillet, just cover 
them with water, and boil them until they turn green, 
keeping them closely covered. After which pour off 
most of the water, leaving only enough to make a syrup. 
When nearly cold, sweeten to the taste. 

In tarts do not put an under crust; place the apricots 
in a dish, and a crust over them, and bake until it puffs 
up light. 

To a quart of apricots, allow half a pound of sugar. 
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Green Gages for Tarts. 

Put the green gages into a skillet ; cover them with 
cold water, and boil gradually until they turn yellow. 
Then pour off that water, cover them again with cold 
water, and scald them until they turn green, after which 
pour off all except enough to make a syrup. Put a 
pound of sugar to a quart of fruit. 

Bake as for apricots. 

Fox Grapes for Tarts. 

Seed the grapes carefully. To a pound of fruit put a 
pound of sugar. Make a -syrup of the sugar, put in the 
fruit, and boil them well, but not enough to turn them 
red. 

To Stew Dried Peaches for Tarts. 

Wash them well, and put them to soak for several 
hours in milk-warm water, sufficient to cover them. 
Put them on to stew in the same water, and when 
nearly done, throw ofr some of the water, leaving just 
enough for a rich juice, to which add sugar, orange peel 
and a few allspice. 

To one quart of fruit put two quarts of water, and 
half a tea-spoonfiil of ground allspice. Bake in pastry. 
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Pocock's Pickle for Beef or Ham. 

Six gallons of water. 
Twelve pounds of salt. 
Three-quarters of a pound of brown sugar. 
Three ounces of salt-petre. 

Boil all together, skimming off the froth carefully. 
After it is boiled and skimmed, set it aside to get cold 
before use. 

A Fine Maryland Pickle for Beef or Ham. (Prk- 

FERREB to "PoCOCK'S.") 

Six gallons of water. 

Nine Dounds of salt. 

Two pounds of brown sugar. 

Three ounces of salt-petre. 

One quart of molasses. 

Boil all together, skimming it carefully. 

When boiled, set aside to get cold before using. 

Notes about CuRiNa Bacon. 

The jowls should be hung up after being two wen^.s 
in pickle. Shoulders and middlings at the end of three 
weeks ; and the hams four weeks ; if they remain longer 
they will be hard. 
14* 
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Make a number of cotton bags, a little larger than 
the hams. AHer the hams are well smoked, place them 
in the bags ; then get the best kind of sweet well-made 
hay, cut it with a knife, and with your hands press it 
well around the hams in the bags. Tie the bags with 
good strings, and hang them up in a garret or some, dry 
room, and they will keep five years, and be better for 
boiling than the day you hung them up. 'No flies or 
bugs will trouble the hams if the hay is well pressed 
around them ; the sweating of the hams will be taken 
up by the hay, and the hay will impart a fine flavor to 
the hams. The hams should be treated in this way 
before the hot weather sets in. 

Hogs are in their highest perfection from two and a 
half to four years old, when they do not weigh more 
than one hundred and fifty or sixty pounds at the most. 

To Cube Bacon. 

To prepare the bacon for smoking, eight pounds of 
salt, four ounces of salt-petre, one and a half pints of 
molasses. Thoroughly mix the above, and rub the 
meat. Let it lie for three or four days, and then put it 
in a hogshead or meat-tub, and then pour over it (after 
wiping it well from the salt) Pocock's pickle (which 
see). 

To CiTBE Bacon. 

To five hundred pounds of hams put one and a half 
pecks of fine salt, one and three-quarter pounds of salt^ 
petre, one quart of molasses, one quart of hickory ashes, 
and one tea-spoonful of red pepper. Mix all together 
upon a salting-table, rub each ham well, and pack them 
in the salting tub. Cover each layer well with the 
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above mixture. Let the hams lie five or six weeks »n 
salt, then hang up and smoke with green hickory wood 
for six weeks. 

Be careful to rub them well around the hock, and put 
no more salt than directed. 

To Cube Beef or Hams. 

Eub the beef with fine salt. Pack it without salt, 
except what may stick to it. After it is packed away 
for a day or two, pour over it either " Pocock's " or 
" Maryland " pickle, whichever you prefer, but let it b* 
quite cold. Cover the meat. After you have used 
some of the meat, you may keep up the supply by 
putting fresh pieces of meat under the first packed, 
and when the pickle may be exhausted of its strength, 
draw it off and boil it again, adding more ingredients as 
you may think necessary, testing its strength by making 
it fioat an egg. 

Hams must be rubbed well with fine salt, using a 
little more than what may stick by rubbing. Cover 
w^ell with the pickle. 

Monsieur Ude's Eeceipt for Curing Hams. 

Take the hams as soon as the pig is sufficiently cold 
to be cut up, rub them well with common salt, and 
leave them for three days to drain. Throw away the 
brine, and for a couple of hams of from fifteen to eigh- 
teen pounds weight, mix together two ounces of salt- 
petre, a pound of brown sugar and a pound of common 
salt ; rub the hams in every part with these, lay them 
into deep pickiing-pans with the rind downwards, and 
keep them for three days well covered with the salt 
and sugar; then pour over them a bottle of good 
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vinegar, and tarn them in the brine, and baste them 
with it daily for a month ; drain them well, rub them 
with bran, and let them be hung for a month high in a 
chimney over a wood-fire to be smoked. "When the hams 
are smoked they should be hung as high as possible 
from the fire, that the fat may not be melted, a very 
necessary precaution, as the mode of their being cured 
renders it peculiarly liable to do so. 

The cooking should be conducted with especial care. 
The hams should be very softly simmered and not over 
done. They should be large and of finely fed pork, or 
the receipt will not answer. 

LiVEB Pudding. 

Take all the livers and kidneys of the hogs, put in all 
the little waste pieces of meat, boil them well and chop 
them veiy fine ; the livers must be chopped more than 
the kidneys and meat, and all finer than sausage meat. 
Season with pepper ; salt ; sage ; and a little thyme ; or 
summer savory, (not both), and mix it up with the liquor 
in which it has been boiled. They must be put on at 
first in a great deal of water, as it boils away, requiring 
sometimes to have more added. 

Pack it away in stone pots, and fry it, when wanted, 
in little cakes as you would sausage meat. It is very 
delicate, and will not keep^long. 

Liver Pudding. 

Three heads of the hogs; eight good-sized livers, and 
the lean and fat of chines, well boiled; the heads until 
the bones drop out. Season with one dozen largo 
onions, six table-spoonfuls of allspice, ten table-spoon- 
fuls of salt, six table-spoonfuls of black pepper. Make 
in little cakes and fry. 
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Sausage Meat. 

Seven pounds of fat, and twelve pounds of lean meat. 
To this quantity put six table-spoonfuls of sage ; six of 
salt ; three of savory ; and three of pepper. 

Sausage Meat. 

To forty pounds of lean pork, add eleven of fat, and 
more, if the pork is not fat. 

To this quantity of meat put thirty table-spoonfuls 
of salt. 

Fourteen of black pepper. 

Eight of sweet marjoram. 

Eight of ginger. 

Six of sage. 

Six of thyme. 

Four of savory. 

To Preserve Sausage for Several Months. 

Immediately after the meat is seasoned, make it up 
into cakes as large as the top of a tea-cup, and fry them 
in the usual manner, until nearly or quite done. Then 
pack them as closely as possible in clean earthen or 
stone pots, until nearly full, pouring in the fat that 
comes out in frying. Then put on them a weight suffi- 
cient to keep them down until Cold. If not enough fat 
fries out to cover them, supply the deficit with clean 
melted lard. When they are perfectly cold, it is best to 
pour over a little more melted lard, as there will some- 
times be cracks made in cooking. Put a paper over 
them and set them in a cool dry place, or ice-house, and 
they will keep from New Tear until after the next har- 
vest, as good as when put up, or nearly so. 

It is only necessary to warm them through when 
used. 
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BoLoaNA Sausage. 

Chop the lean meat of pork very fine. If it is toler- 
ably fat, put about the proportion of one quart of fat 
fVom the middlings to about half a bushel of lean. Mix 
well. Add pounded sage (a small quantity of green 
sage improves the flavor), half the quantity of thyme 
as sage, enough winter savory to make it taste, pepper 
and a little salt. Clean the maws of as many hogs as 
you wish to fill, very carefully, then fill them with the 
sausage meat, which must be mixed up with about a 
quart of warm water to the above quantity to enable 
you to stuff them easily. After filling, tie the maws 
with a stnng, and lay them between your pork when 
you salt it away; one between each layer. Leave it 
there, and smoke it when you do your meat. Smoke 
three weeks ; tie them up loosely in a linen bag, and 
hang them in a cool, dry place. They take as long to 
boil as a shoulder, and are then eaten cold for breakfast, 
lunch or tea. 

After they are boiled they must be wrapped in a 
clean cloth, and a weight put on to squeeze out the 
water, which if left in would make them liable to spoil. 
Before boiling, wash it well in salt and water, and 
afterwards with nice soap and water. Scrape it clean 
with a dull knife that -you may not cut the bag, and 
then rub it with coarse corn-meal, and rinse thoroughly 
with clean water. 

Soused Cheese Moulded. 

Boil four dozen feet and one jowl in one gallon of 
water, until you can shake the meat from the bones. 
Chop it up fine, and then mix it to the consistency of 
jelly with some of the water they were boiled in. 
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Season with a little salt and pepper, and pat it into 
monlds. When cold, turn it ont, and put it in a jar with 
cold vinegar. 

To Souse Pbbt. 

The feet can be bought already cleaned and prepared. 
Put them on in hot water and boil them until well done, 
but not dropping from the bones. Put them hot into a 
jar, and pour over them, in equal quantities, vinegar and 
some of the water in which they were boiled. They 
must be well covered. Cover with a plate while warm. 
They can be used in twenty-four hours, or will keep 
two or three weeks. 

To Cook Them: 

Dip them in a thin batter of flour, water, and one 
^^^) then fry them in hot lard. 

Onions fried with them are considered by some to be 
an improvement. 

To Souse Feet. 

The feet are soaked over night, changing the water 
twice, and when put on to boil the following morning 
the water is again changed twice, the second time just 
when it commences to boil; the last time adding a 
little salt. Boil them until they become perfectly tender, 
but not over too hot a fire (ten hours is not too long). 
When sufficiently tender, take them out and lay them 
on dishes to cool, and boil with a few blades of mace 
and a small quantity of whole pepper, sufficient vinegar 
to cover them. When the feet are cold, place them in 
a stone jar and pour over them the boiling vinegar. 
Change the water three or four times when they are in 
soak, which will remove all strong flavor. 
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Currant Wine. 

Seven and a half gallons of currants before they are 
stripped. 

Seven and a half gallons of water. The two to make 
ten gallons of juice. 

Mash the currants, and put them into the water. To 
each gallon of this juice put three pounds of white 
sugar. 

To the ten gallons of juice, put half a gallon of 
brandy. Put it in a cask, leaving out the bung. Tie 
a piece of muslin over the hole to keep out the flies. Let 
it remain several days until it has done fermenting; 
then bung it tightly, and leave it for six months, or 
even a year, and then rack it off. 

If only a small quantity is made it can be put in 
demijohns. 

Currant Wine. 

Mix together equal proportions of freshly gathered 
cherries and currants. Mash thoroughly, and put 
through a fine sieve. To every gallon of liquid put 
three pounds of best brown sugar. Fill a cask two- 
thirds full, bung it tightly and clay it over. The whole 
process to be gotten through with as quickly as possible. 

To be kept in a cool place and drawn off in December. 
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Cherry Wine. 

One bucket of cherries to two buckets of water. Mash 
all the juice from the cherries, strain it, and to every 
gallon of juice put three pounds of brown sugar. Put 
it into a cask, and after it has fermented, rack it off. 

To Prbserye Currant Juice. 

Pick any quantity of red or white currants from the 
stalks ; place them in open jars, and set these jars in a 
pan of cold water ; heat the water to boiling, and keep 
it boiling until the currants are quite soft. Leave them 
in the water, to cool gradually. 

When cold, squeeze the juice through a coarse bag or 
sieve. Eeplace the juice in the jars, and boil it again 
gradually as before. .When perfectly cold, bottle in 
half-pint bottles. To be well coyked and kept in a 
cool cellar. 

Take care not to let the water get to the currants. 

Sirop de Groseille Framboise is made by adding sugar 
and some raspberries to the currants. 

It is delicious mixed with water on a hot day. 

To Preserve Currant Juice. 

Squeeze the currants through a cloth ; strain the juice, 
and let it boil a short time. Put it hot into hot bottles ; 
cork immediately, and hermetically seal them with rosin 
and bees-wax. 

Before using, add sugar and water to the taste. 

Currant Shrub. 

Extract the juice from the currants ; boil and strain it 
through a flannel bag. To every quart of j*iice put one 
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pound of loaf sugar, half a pint of water, and one pint 
of spirits. 

Dissolve the sugar in the water, then add the juice, 
and lastly the spirits. This mode of mixing prevents it 
from jellying. 

Currant Shrub. 

Squeeze the currants through a cloth. Strain the 
juice, and to each quart add one pound of sugar, half a 
pint of water, and half a pint of brandy. Be careful to 
dissolve the sugar in the water, and mix it with the 
juice previous to adding the brandy, otherwise it will 
jelly. 

The currants need not be stripped from the stems. 
They will be just as nice, and as much juice obtained. 

Cherry Bounce. 

Squeeze the juice from the cherries through a cotton 
cloth. To four gallons of juice, add one gallon of 
Jamaica rum, and one and a half pounds of white sugar. 
Put into a muslin bag two ounces of cloves and one ounce 
of cracked nutmegs, and boil them in a quart of water 
until all flavor is extracted ; then take out the spice and 
add the water to the mixture; then bottle or put in 
demijohns for use. 

Cherry Bounce. 

To one gallon of juice, four pounds of sugar, with cinnar 
mon, allspice, and a few cloves. Put all on together, and 
after coming to a boil, let it boil twenty minutes. Pour 
it into a jug with a quart of brandy and a pint of rum. 
Cork and rosin it, and let the jug stand in a cool place. 
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Cherry Bouncje. 

Fill a demjohn with Morello cherries, and fil it up 
with rum. In December pour it off and sweeten it with 
clarified sugar. Crack some stones and put in the 
kernels. Fill also a three-gallon demijohn with wild 
cherries, and fill it also with rum, which must not be 
poured off as from the Morello cherries, but keep it to 
add to the Morello cherry bounce as you require it* 
Always mix it at least a week before you wish to use it. 

About a pint of the wild cherry rum to a half gallon 
of the Morello cherry bounce. 

Cherry Bounce with Alcohol 

Twelve pounds of Morello cherries. 

Six pounds of common black-hearts. 

Divide equally. Mash and crush them and put into 
five-gallon demijohns. Add two gallons of deodorized 
alcohol; one gallon in each demijohn. Dilute with 
three quarts of water to each gallon. -Let it stand for 
four weeks or longer. Then strain off the liquor and 
sweeten to the taste. If it be too strong, add more 
water, and bottle for use. 

The alcohol must be deodorized. It makes as good 
bounce as that mad§ of brandy or rum. 

Wild Cherry Cordial. 

Wild cherry cordial is best made of ripe fruit, dried 
in the sun, and pulverized to a fine pulp in a large 
mortar. As none but a hominy mortar would be suffi- 
ciently large, the easiest way would be to send the, 
fruit to the apothecary with whom you deal, to be 
ground. After the fruit is pulverized palce it in a 
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large vessel or bag, and pour alcohol upon it. The 
principle on which bigg in coffee is made is a goodillos- 
tration of the process ; displacement, as the operation is 
tomiod by chemists. The alcohol draws all the virtue 
from the pulp, and a beautiful cherry colored liquor is 
th3 result. This is reduced to cordial by the addition 
of water and refined sugar to suit the taste. 

Some add spices; but they are not approved by those 
who wish a pure cordial, the nutty flavor imparted to 
the liquor by the bruised kernels being destroyed by any 
other ingredient. 

Unless the dried cherries are iveU pulverized, the alcohol 
will not extract all the virtue of the fruit, and the 
cordial will be deficient in richness. A gallon and a 
half of alcohol, and two and a half of water to a peck 
of dried cherries, will make a five-gallon demijohn of 
cordial, with the addition of twenty pounds (more or 
less) of refined sugar. If too strong, more water may 
be added. If the fruit be properly ground, the extract 
will be stronger and richer, and require more sugar than 
when the kernels are only cracked. 

Blackberry Bottnce. 

To eight quarts of fruit put four pints of water; sim- 
mer it until it looks a pale red, then strain it, and to 
five quarts of juice put five pounds of sugar. When 
cold, add a gallon of brandy, or half brandy and half 
Jamaica spirits. Put it in a demijohn, and add two 
pounded nutmegs, some cloves, cinnamon, mace, and 
allspice. 

Blaceberrt Cordial. 

Squeeze the blackberries, and to each gallon of juice 
put one gallon of water and three pounds of brown 
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sugar. Put this into a demijohn, not filling it quite full, 
but leaving room for fermentation. Leave the cork out 
for twenty-four hours ; then seal tight, and let it remain 
for use. 

Mint Cordial. 

Pick the leaves from the young tender sprigs of mint, 
and put them into brandy or spirits from four to eight 
hours. Then strain the liquor from the mint, being 
careful not to bruise the leaves. If not strong enough 
of mint, repeat next day with fresh mint. The syrup 
then to be added to the taste. If the brandy is allowed 
to remain too long on the mint it will be bitter. 

Make the syrup by boiling sugar and water, throwing 
in the white of egg, and removing the scum as it rises. 

Peach Cordial. 

Blanch as many kernels of peach stones as you may 
require, and put them in the best white whiskey. Let 
them stand six weeks. Then add one pound of sugar to 
a pint of the liquor. 

Make a rich syrup of the sugar, and clarify it as in 
mint cordial. 

KoYAL Strawberry Acid. (A Delicious Summer 

Drink.) 

Three pounds of ripe strawberries. 

Two ounces of citric acid. 

One quart of clear pure water. Dissolve the acid in 
the water ; pour it on the berries, and set it away in a 
cool place for twenty-four hours. Then drain off the 
liquid, and pour it on three pounds of fresh strawberries 
and let it again stand twenty-four hours. After which 
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drain off, and add to the liquid its own weight of best 
refined white sugar. Boil it three or four minutes. 
When cool put it in bottles, cork lightly for three days, 
then close them tightly and seal. Keep them in a cool 
dry place where there is no danger of freezing. This 
acid is delicious used with ice-water. 
Easpberries may be prepared in the same way. 

To Preserve Lime Juice. 

Take any quantity of fresh lime juice, strain it 
through a fine cloth, put it into an earthen ressel, and 
evaporate it in a sand bath, or over a gentle fire, con- 
stantly stirring it, until it acquires the consistency of a 
thick syrup. This kept in small bottles, will for years 
preserve the flavor of the limes. 

To Keep Lemox Juice. 

Have the lemons free from blemish; squeeze them, 
and strain the juice. To each pint put a pound of pul- 
verized sugar. Stir it frequently until the sugar is dis- 
solved. Cover the pitcher closely, and let it stand until 
the dregs have settled and the syrup is transparent. 
Have bottles perfectly clean and dry; put a wine-glass 
of French brandy into each bottle; fill them with symp, 
cork and dip the necks into melted rosin. Keep them 
in a cool dry cellar. 

Do not put it on the fire, or the fine flavor of the 
lemons will be destroyed. 

Easpberry Vinegar, 

To two pounds of fresh fruit not exceedingly ripe, 
put one quart of best vinegar. Let it stand twenty- 
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four hours in a stone jar, then strain it throngh a hair 
sieve without breaking the fruit. Pour the hquid on 
two pounds more ot fresh fruit. Let it stand twenty- 
four hours and strain it as before. Then add to every 
pint of juice one and a half pounds oi loaf sugar. Put 
it in a stone vessel, and let it stand m boiling water 
until the sugar is perfectly dissolved. When cold, take 
off the scum and bottle for use. 

To Make Cider. 

Take one pint of unslacked lime, and put it in a hogs- 
head of cider as soon as it is made. Before it ferments, 
roll your hogshead upon two skids, high enough to rack 
it off with ease. Take two ounces of Eussia isinglass 
dissolved, put it in and stir it well. Back it off as soon 
as it becomes clear. 

GiNQER Ale. 

To two pounds of brown sugar (the lighter the sugar 
the prettier will the beer be), add two table-spoonfals 
of cream of tartar, and two table-spoonfuls oi' either 
green or ground ginger. Then take two gallons of 
boiling water, and pour it upon the above mixture, 
putting in also two lemons sliced, with the skin on. 
When well stirred, let it stand until it becomes milk 
warm, and then add half a pint of yeast. Stir it again, 
and set it aside to settle, which requires twelve hours. 
Then pour it ofi* carefully, strain it through miislin or 
gauze, and bottle it. Put the bottles in a cool cellar, 
and in two or three days it will be fit for use; but it 
will not keep more than a week. 

Before bottling, the corks should be thrown into 
boiling water. 
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Apple Toddt. 

Eight well baked red-streaked apples. 
Peach brandy. 



One pint each. 



Jamaica spirits. 
Santa Crux rum. 
Powdered sugar. ^ 
Four quarts of boiling water. 
Ten cloves; ten allspice; six blades pf mace. 
Half a nutmeg, grated. 
Half a tea-spoonful of ground ginger. 
Two table-spoonfuls of pine-apple syrup. 
Pour slices of preserved pine-apple. 
When cold, strain, and keep in a cold place for two or 
three weeks. 

Confederate Punch. 

In four tumblers of water dissolve two pounds of 
white sugar. Then add four tumblers of sherry, two of 
brandy, two of rum and one of lemon juice. Bub the 
rii^ds of two fresh lemons on some lumps of sugar, being 
careful to take off all the yellow rind but none of the 
white, which would make it bitter. Mix all thoroughly. 

The longer it is kept the better it is.. 

The pitcher should be filled with cracked ice, op it will 
be too strong. 

Punch. 

One quart of brandy. 
One quart of sherry wine. 
* One pint of rum. 
Six lemons, sliced. 
Half a pound of rock candy. 
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Two glasses of currant jelly. 
Sugar to the taste. 

Mix well together arid allow it to stand some hours, 
then add six pints- of water. 
Before drinking, fill the pitcher with crushed ice. 

Punch. 

Two large fresh lemons with rough skins quite ripe, 
and some large lumps of double refined sugar. Eub the 
sugar over the lemons until it has absorbed all the 
yellow part of the rinds. Then put these lumps into 
a bowl, squeeze the lemon juice on them, and with a 
bruiser press the lemon juice and sugar particularly 
well together, as a great deal of/ the richness and fine 
flavor of the punch depend on this rubbing and mixing 
process being thoroughly performed. Then mix this 
up very well with boiling water, stirring until the whole 
is rather cool. When this mixture is to your taste, 
take brandy and rum in equal quantities, and pour them 
to it, mixing the whole well again. The water %nd 
liquor must be according to your taste, for it depends 
"Upon the size and acidity of the lemons. Two good 
lemons are generally enough to make four quarts of 
punch, including a quart of liquor and half a pound of 
sugar. The lemon must not be strained before it is 
added to the sugar. 

Frozen Sherry Cobbler. 

One quart of sherry wine, one quart of water, six 
large fresh lemons, and the peel of the same cut very 
thin. Sweeten very richly to the taste. 

It freezes very easily. 
15 
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India Milk Punch. 

Peel eighteen lemons very thin, and infuse the peel 
in a quart of rum for three days, keeping it closely 
covered. Then squeeze and strain the juice of the 
lemons, and add it to the above ingredients, putting to 
it three quarts of rum and three quarts of water which 
have been boiled and allowed to get cold; then add two 
quarts of boiling milk, and stir the whole for about ten 
minutes. Then cover close; let it remain for three 
hours or until quite cold, when it should be strained 
through a flannel bag until perfectly clear. 

This quantity should fill eighteen bottles, and will 
keep for years if well corked. 

India Milk Punch. 

Pare twenty limes (or lemons would do), so that no 
white remains upon the peel. Steep the ped in two 
bottles of rum for thirty-six hours. Squeeze and strain 
the juice of the limes, and add two pounds of syrup of 
sugar, to remain also thirty-six hours. After which mix 
all together and add two bottles of rum, one of brandy, 
four quarts of water, and two pounds of syrup of sugar. 
Pour on the wiiole, six bottles of new milk scalding hot. 
Stir it well, cover it close, and let it remain until cold. 
Then strain it through a flannel bag and bottle it. It 
will keep for a year or more. 

Claret Cup. (An English Seceift.) 

Two bottles of claret. 
Three bottles of soda water. 
One claret glass of brandy. 
Ice and sugar. 
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Claret, 

"With hot water and sugar to the taste, adding a stick 
of cinnamon, and some slices of lemon, is a refreshing 
evening drink, particularly so in a cold night. 

Egg Nogg. 

Beat the yolks of twelve eggs, and the whites of two 
as light as possible. Allow an even table-spoonful of 
pounded sugar to each egg, pour slowly into the above 
one pint of brandy, and quarter of a pint of peach 
brandy, stirring rapidly. When well mixed, add three 
pints of new milk, and four pints of cream, No liquor 
must be added after the cream and milk, or the egg 
nogg will be thin and poor. 

The peach brandy may be omitted, if desired. 
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Bsirr Tea, with Water. 

Take one pound of the rump of beef, without any fat. 
Lay it on the gridiron, and let it cook on the outside 
barely. Then shred it, and pour on it, in an earthen 
pipkin, one quart of cold water. Let it gradually boil 
down to a pint, skimming off carefully any grease that 
may arise. Strain the liquid through a hair sieve, and 
season with salt, also with nutmeg, or spice of any kind, 
if the invalid is in a state to use it. 

Beef Tea with Water. (From a Celebrated 

French Physician.) 

Take one pound of beef off the rump, carefully cutting 
off every particle of fat. Cut it up in small pieces, and 
pour over it four tea-cupfuls of cold water. Set the 
bowl away and let it remain forty minutes, until all the 
blood is out of the meat, which will be white. Then 
boil the liquor eight or ten minutes after it comes to a 
boil, skimming it until all the liquor is left pure. Red 
pepper as a tonic; salt; carrots; a blade of mace; or 
bread broken in, according to the jtidgment, or condi- 
tion of the patient. Two tea-cupfuls of this will sustain 
a man a day, and it has the advantage of being more 
easily and quickly made than any other beef tea. 
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Beev Tea (Without Water.) 

If the invalid can only take a small quantity at a time, 
it is best to cut the meat into small pieces, (being careful 
that there is no fat). Put it into a wide-mouthed bottle ; 
cork it, and set it near the fire for twenty-five or thirty 
minutes, when you will find all the juice extracted, and 
the meat white. This is not so palatable as the above, 
but a small quantity can be taken with equal advantage. 
Salt added to the taste. 

Beep Jelly, 

Take four pounds of lean beef, (the rump is best), cut 
it up, and after taking from it every particle of fat, put 
it on the fire with two quarts of water. Let it boil all 
day with a steady fire. If a range is used, which is 
best, because the heat is more uniform, set it a little 
back, where it will boil steadily and without ceasing, 
but not too violently. If it stops boiling, it will not be 
BO nice, as the particles will separate. Season with a 
little salt, and what else you choose. Celery heated in 
it as you use it, gives a good flavor. 

Do not add any water while boiling, and let it remain 
on the fire until the two quarts are reduced to one pint. 
It generally requires from the time the fire is made in 
the morning, until ten or eleven o'clock at night to 
reduce it to this. Strain it through a sieve, and when 
nearly cold, skim off every particle of fat. 

Meat Jelly. 

Put on a shin of beef and knuckle of veal to boil in 
a gallon and a half of water, with two onions ; two or 
three carrots j a little celery j and one or two turnips^ 
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cut up. Let it boil slowly all day until reduced to two 
quarts. 

Chicken Jelly. 

An old chicken cut in pieces and the bones broken. 
Put it in an India jar, the top tied down, and set into a 
pot of boiling water. Let it boil for five hours. Strain 
the jelly on a small blade of mace. Skim off the grease 
carefully. Season with salt. 

Mode of Peepabing Farina or Flour op Potatoes 

FOR Invalids. 

Grate Irish potatoes in cold water; after allowing it 
to stand for some little time, pour it off, and you will 
find the flour settle at the bottom. 

To Prepare it for Food. 

Beat up an egg in a bowl, add six table-spoonfuls of 
cold water, mixing them well together ; then stir in two 
table-spoonfuls of farina of potato, and pour in as much 
boiling water as will convert the whole into a jelly, 
stirring it well. It may either be taken alone, or i?«rith 
a little milk and best white sugar, not only for break- 
fast, but in cases of great stomachic debility, or in con- 
sumptive disorders, at the other meals. The dish is 
light, easily digested, extremely wholesome and nour- 
ishing. Bread or biscuit may be taken with it, as the 
stomach gets stronger. 

If allowed by the physician, season with a little 
brandy. 

Chicken Panada. 

Cut the white meat of a cooked chicken into small 
pieces; pound it in a mortar with an equal quantitj" of 
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stale bread; add salt, and gradually beef tea or chicken 
water, until the whole forms a thin fluid paste. Boil 
ten minutes, stirring all the time. 

Chicken "Water. 

Divest half a chicken of all fat; break the bones, add 
half a gallon of water and boil half an hour. Straip 
and season with salt. 

Panada. 

Take two slices of stale bread. Pour over it boiling 
water ; drain this water off, and repeat, which takes out 
the yeast. Then put it on to boil in a pint of water, 
and let it boil a long time, until it almost jellies. Beat 
up two eggs with a little sugar, and pour the panada 
gradually over it, stirring all the time. Boil from the 
beginning with the panada, a cup of stoned raisins, 
which makes it rich and nourishing. Season with butter 
and nutmeg, and if desirable a little wine may be added. 

Panada. 

One quart of water, in which boil a handful of stoned 
raisins for an hour. Grate two-thirds of a pint of bread, 
^ Btir it in the water while boiling, and let it boil about 

^ fifteen minutes, stirring it well. If it is too thick, add a 

^'', little more boiling water, or more bread-crumbs if too 

i^' thin. This must be according to judgment. Season 

with a tea-spoonful of butter ; sugar, nutmeg and wine 
5^ to the taste. 

Egg Tea. 

One egg, white and yolk beaten separately. An even 
^ table-spoonful of sugar added to the yolk whila ideating. 
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When light, mix together and pour on it a tmnblerfhl 
of boiling water. Season with nutmeg, and if desired, 
add a little brandj 

Wine Soup, 

Boil one quart of water with a piece of cinnamon in 
it. When the water boils, add half a cupful of sago. 
Boil slowly for one hour, 

A quarter of an hour before it is to be taken, add a 
tumbler of wine, and six table-spoonfuls of brown sugar. 

Ego Wink. 

Beat the white of an egg very light, adding as you 
beat it an even table-spoonful of finely pulverized sugar, 
or sugar to the taste. Pour on it a wine-glass of wine 
and water, stirring it well. It should be drunk as soon 
as made, as it spoils by standing. 

The wine and water should be mixed according to 
the strength required for a sick person. 

Bran Tea. 

One pound of fresh wheat bran and three quarts of 
water boiled down to one quart. Strain, sweeten and 
flavor. 

Apple Water. 

Slice two large apples ; pour over them a quart of 
boiling water. Let it stand an hour ; decant, and if 
necessary, sweeten. 

Hulled Wine. 

Take one-quarter of an ounce of bruised cinnamon, 
half a nutmeg grated, ten bruised cloves, and infuse them 
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in half a pint of boiling water for one hour ; strain, 
and add half an ounce of white sugar. Then pour it 
into a pint of hot sherry or port wine. 

A good cordial and restorative in the low stages of 
fever, or in the debility of convalesence from fever. 

Mulled Wine. 

To a tumbler of wine and water in equal quantities, 
two eggs beaten light, with two even table-spoonfuls 
of sugar. 

First put on the half tumbler of water with fourteen 
or sixteen allspice. When boiling, throw in the same 
quantity of wine, either sherry or madeira, and let it 
come to a boil. In the meantime Bbat, the eggs and 
sugar together, until very light, and pour on them the 
boiling wine and water, stirring all the time ; then pour 
from one tumbler to another to make it froth. 

For an invalid, drain out the spice, and if desirable, 
put less wine. 

An Excellent Eestoratiye. 

Beat one egg, white and yolk, with a tea-spoonful of 
sugar. When very light, add a wine-glass of sherry ox 
old madeira wine. Good sherry is the best. 

Weak Wine Whey. 

Half a pint of water, and half a pint of new milk, 
ust as it boils, pour in two wine-glasses of wine. 

Orgeat. 

To half a pound of best almonds, put twelve bitter 
almonds. Blanch and pound them very fine, with a 
little spring water to prevent them from oiling. Add 
15* 
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three pints of water and sweeten to the taste. It must 
be stirred frequently, and strained through a napkin 
after standing eight or ten hours. The almonds should 
be quite a paste. 
It should always be made the day before it is wanted. 

Tapioca Jelly. 

Two table-spoonfuls of tapioca to one pint of water. 
Boil gently until it becomes a good jelly. Add loaf 
sugar to the taste, wine and nutmeg. 

Feabl Tapioca. 

Boil the pearl tapioca with as little water as possible 
until it looks clear. When it has cooled, sweeten to 
your taste, and season it with nutmeg. Stir rich crefim 
slowly into it, and make it as thick or thin as your 
taste dictates. 

Pearl tapioca is the only kind that is good, although 
the lump tapioca is sometimes used through mistake. 

Saoo OB Tapioca. 

One table-spoonful of sago put into a cupful of cold 
water to stand two hours ; then add by degrees a cupful 
of boiling water, stirring it all the time ; again add a 
pint of boiling water, and let it simmer slowly until as 
thick as jelly ; then season with sugar, wine and nutmeg 
to the taste ; add a very little butter and a pinch of salt. 

Boiled Flour, better known as " Pap." 

Take one pound of fine flour ; tie it up tightly in a 
linen cloth ; dip it repeatedly in cold water, and dredge 
the outside with flour until a thick crust is formed 
around it, which will prevent the water from soaking 
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into it while boiling. Boil for a long time and allow it 
to cool. 

To be grated and prepared like arrow-root. 

A good diet for children. 

Iceland Moss. 

A table-spoonful in a pint of new milk. Sweeten to 
the taste, and put it on the fire. As soon as it comes 
to a boil, take it off, and strain through muslin. Season 
as you like. Before you make it, put the moss into cold 
water, and let it remain a minute to swell. Whatever 
seasoning you use, must be put into the milk while on 
the fire. 

Thickened Milk. 

To a quart of new milk, half a table-spoonful of wheat 
flour, made into a paste with a little cold milk, and 
stirred into the boiling milk for two or three minutes, 
until it becomes the consistency of cream. 

Cooled on ice, it is almost as nice as cream to eat with 
fruit or for coffee. 

EicE Jelly. 

A quarter of a pound of rice, picked and washed; 
half a pound of loaf sugar, and enough water to cover 
it. Boil until it becomes a glutinous mass. Strain, and 
season with what you fancy, and let it get cold. 

Gruel. 

To a quart of boiling water, three or four handfuls of 
meal. Boil half an hour, and season with salt. 
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Caublx. 

Mix the yolk of an egg, beaten with an even table- 
Bpoonfal of sugar, with the same quantity of cold water; 
a glass of wine, nutmeg and a little cinnamon. Pour 
this mixture into a pint of boiling gruel, and stir well 
together. 

Baisins boiled soft in the gruel is a great improve- 
ment. 

A NouRisHiNa Eestorative for Convalescents. 

(French ekn^/or InvcUida Requiring to he Kept Very Low.) 

Toast some bread quite brown, butter it well; pour 
over it hot water; season with a little salt and serve 
hot. 

Toast Water. 

Toast thoroughly a slice of stale bread, ana pour over 
it a quart of boiled water, cooled. In two hours decant. 

A small piece of lemon or orange peel with the bread 
improves the flavor. * 

Barley Water. 

To an ordinary sized tea-cup of the best pearl barley, 
put a good handful of stoned raisins and two quarts of 
boiling water. Let it boil steadily for three hours or 
more until rich and thick, occasionally stirring it. 
Season with lemon-juice or wine, and sweeten to your 
taste. It is best to boil it in a porcelain saucepan, as it 
should be very white ; if not porcelain, the utensil should 
be very carefully cleaned, or it will be dark and not 
inviting. 

'^ Bobinson's Patent Barley " makes a nice drink, and 
is quickly prepared. See directions on the package. 
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Almondade. 

Half a pound of almonds blanched and pounded very 
fine, with rose water to keep them from oiling. Add 
a quart of boiling water. Let it stand until nearly cold. 
Strain and sweeten, and add as much rose water as will 
flavor it. 

Bacahaut. 

One pound of rice flour, half a pound of chocolate 
grated fine, two table-spoonfuls of arrow-root, half a 
pound of powdered sugar. Mix all well together, and 
make with milk as you would chocolate. 

To a quart of milk four dessert-spoonfuls of the mix^. 
ture. Mix it like starch in a little water, and pour the 
boiling milk upon it. Then put it on the fire and boil 
it well. 
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EiGH Chocolate. 



Boil together one pint of cream and one and a quarter 
pounds of brown sugar. 'Add half a pound of sweet 
chocolate grated, and stirred smooth with a little milk or 
water; then a quarter of a pound of butter. Boil it on 
rather a quick fire until it becomes thick. Just before 
taking it off, add one table-spoonful of essence of vanilla* 

Chocolate. 

(J. Spanish Receipt from the Island of St. Thomas,) 

To one pound of chocolate take twenty-five small 
tea-cupfuls of milk. Put five tea-cupfuls of water on the 
fire to boil. Break the chocolate into small pieces and 
throw it into the boiling water. Add a small piece of 
mace, a good large piece of cinnamon, five cardamon 
seeds, about ten cloves and twenty pounded almonds. 
Stir this until the chocolate is melted, then put in the 
milk. In the meantime beat light the yolks of two 
eggs with as much sugar as will sweeten the chocolate, 
and a quarter of a cupful of rose-water. Take out a 
little of the boiling chocolate and stir it with the eggs, 
then throw it back into the pot. Boil it five minutes 
and it is done. 
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Chocolate. 

{Another Receipt from the Island of St. Thomas.') 

Allow a square of chocolate to a tea-cjipful of milk. 
Scrape and mix the chocolate to a fine paste with a 
little water. Then put it on to boil with the milk in 
the proportions mentioned above, and let it boil up 
three times, which is sufficient. It must be muddled all 
the time. 

Good Chocolate. 

Use Baker's chocolate, one quart of milk to three 
divisions of chocolate. Put the milk on to boil with 
some sugar. Dissolve the chocolate and make it very 
smooth with milk or water. . Pour over it the boiled 
m.ilk and give one boil up. It is a great improvement 
to the richness of chocolate to beat the yolks of one or 
two eggs very light, and add to the chocolate just before 
it is taken from the fire. 

To Prepakb Chocolate. (Henry Maillard.) 

Each half pound is divided into six pieces. Each 
piece is the quantity for a cup. 

Take a tin pan and pour in half a glass of warm 
water ; break the chocolate in small pieces and let it 
dissolve in the pan, stirring it over a bright fire. When 
the chocolate is dissolved, mix with it a cupful of milk, 
and stir it again over the fire until it boils about three 
or four minutes. Then the chocolate is done and 
perfect. 

It is very necessary it should boil, to be good. It can 
be prepared also with cold water and cold milk, but it 
takes, of course, a little more time to get it to boil. 
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To Make Coffee. 

For two qnarts of made coffee take half a ponnd of 
ground coffee, put it into a large coffee-pot, pour .on it 
some perfectly' boiling water, stir it well with a long 
spoon, put it on the fire and let it boil up twice, and when 
it rises near the brim, stir it rapidly to prevent its run- 
ning over. Then pour some out into a cup and return 
it to the pot, repeating this three times in order to clear 
the spout ; then put it on the fire again. When it boils 
up again, pour on it rather more than a wine-glass of 
cold water, which being heavier than the boiling water, 
carries all the floating grounds down with it. Take it 
off instantly and let it stand a few minutes to clear itself. 

A heaping table-spoonful of ground coffee to a large 
cup is sufficient for black coffee to be served after 
dinner. 

For breakfast allow two table-spoonfuls of ground 
coffee to three cupfuls of water. 

Make the coffee into a paste before you pour on the 
main supply of water. 

To Smoke Hebrinqs. (Fbom Mrs. Bundle's Beceipt 

Book.) 

Clean and lay them in salt, with a little saltpetre, one 
night. Then hang them on a stick, through the eyes, 
in a row. Have ready an old cask, in which put some 
saw-dust, and in the midst of it, a heater red hot 
Fix the stick over the smoke, and let them remain 
twenty-four hours. 

Brine for Herrings, 

A quarter of a pound of saltpetre and one quart of 
molasses, to a bucket of water, mixed together and 
poured on the barrel of herrings. 
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BllINB FQR HeRBINOS. 

One gallon of water, one quart of molasses, half a 
pound of red pepper, half a peck of salt. 

Pickle for Herrings. 

One gallon of water to one quart of alum salt. It 
must bear an egg. Make enough pickle in the above 
proportion to fill the barrel. Let it stand one day. 
Draw off all the first pickle, and pour on enough of the 
above to cover the fish. Alwayrf^keep them covered, 
or they will be stale and eventually spoil. 

Excellent Brine to keep Butter in. 

To three pints of water, one of salt ; boil it until the 
scum rises, then add the beaten whites of two eggs, and 
let all boil together, taking off the scum carefully as it 
rises. 

It will keep a firkin of butter sweet all winter. 

Curry Powder. 

Twelve ounces of turmeric. 

Four ounces of dry ginger. 

Four ounces of black pepper. 

Four ounces of coriander seed. 

Two ounces of fenugreek seed. 

Two ounces of cardamon seed. 

One ounce of cummin seed. 

Pound and sift each article separately. Be very care, 
ful to have the exact weight. After pounding and sift- 
ing, mix thoroughly. 

Eam the mixture tightly into bottles, which should be 
well corked. 

A table-spoonful of this mixture is enough for a, 
cuny. 
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Sippets. (To Ssbye with Frixd Chicksn.) 

One pint of corn-meal, one table-spoonful of lard, and 
enough water to make a mush. Make in small round 
cakes, and fry in hot lard. After frying the chickens, 
before making the gravy, fry the cakes in the same lard 
in which the chickens were cooked. 

To Cube Tonoubv.. 

Eub your tongues with sugar and saltpetre. In two 
days rub them with^alt. Let them remain in the brine 
they make, or in Pocock's or Maryland pickle ; then 
hang them up, either in the kitchen or smoke-house, for 
two or three days. 

A tongue, if old or hard, should be put in soak for 
twenty-four hours before wanted. 

It requires more boiling than a ham. 

Medicine fob Canaby Bibbs. 

Make a little saffron tea, and pour in it one or two 
drops of sweet oil. Catch the bird when it is asleep, 
and give it about half a tea-spoonful. You will find yon 
can dose you patient with little trouble, and the follow- 
ing morning will prove the value of the prescription. 

It is also good to put a pinch of saffron in the water 
the bird drinks. 

If the bird is only slightly drooping, put an iron nail 
in the water in the cage, and let it remain some time. 

Cabamel Kisses. 

One tea-cupful of molasses; two tea-cnpfuls of brown 
sugar ; one tea-cupful of milk ; one table-spoonfu^ of 
flour; a small lump of butter, and half apound of choco- 
late. Boil three-quarters of an hour, or if the fire is 
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slow, one hour at most, stirring it all the time and 
taking care not to. let it burn. Pour it out in a long 
shallow tin, slightly greased ; and when nearly cold, 
mark it off tl^e size of kisses, cut'ting them quite through 
and separating them as much as possible. 

Cabamels. 

One quarter of a pound of chocolate, one pound and 
a half of brown sugar, a quarter of a pound of butter, 
one tea-cupful of cream. Grate the chocolate and let 
all boil together for half an hour. Pour out in buttered 
pans or dishes, and when nearly cold mark off in little 
squares. 

Substitute for Cream in Coffee. 

Beat the white of an egg to a froth, put to it a small 
lump of butter, and pour the coffeek into it gradually, 
stirring it so that it will not curdle. 

It is difficult to distinguish this from fresh cream. 

To Dry Mushrooms. 

Gather the mushrooms in the fall, and place them in 
an oven after the bread has been taken out. Let them 
remain in all day, keeping hot embers on the lid and 
underneath, to keep it warm but not hot enough to 
burn. It will take at least two days to dry them. 
They Vill easily powder when quite dry. Pound them 
in a mortar to a fine powder. Sift them, and put them 
in a bottle tightly worked andTOsined for use. 

A tea-spoonful will be sufficient to season gravies, or 
anything for which you may desire to use it. It has all 
ihe'6avor of the fresh mushrooms. 
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Mushroom Powder. 

"Wash half a peck of mushrooms. While fresh, scrape 
the black part clean. Do not use any that are worm- 
eaten. Put them in a stew-pan over the fire, without 
water. Add two large onions, quarter of an ounce of 
mace, and two spoonfuls of pepper, all pounded fine. 
Simmer and shake together until all dried up, but be 
careful that it does not bum. Lay on plates in a stove 
or oven, until they are dry enough to beat to a powder. 
Put it in small bottles, corked and tied closely, and keep 
it in a dry place. A spoonful will give a fine flavor to 
any soup or gravy. To be added just before serving, 
and give one boil up afterwards. 

To Keep Cherries all the Year. 

Take cherries that are not bruised or blemished ; 
wipe them with a linen cloth, and put them in a keg or 
barrel ; a layer of hay and one of cherries, until the keg 
is full. Make it air-tight, and set it in the chimney 
comer, or some warm place. 

Devonshire Clouted Cream. 

Strain the milk as soon as it comes from the cow, into 
wide pans holding about six quarts each, so as to be 
about three inches deep, and let it remain for twenty- 
four hours. Then gently place a pan upon a hot plate 
or slow charcoal fire, which must heat it very gently, 
for if it boils it is spoilt. As* soon as the cream* forms 
a ring in the centre, remove a little with the finger, and 
if a few bubbles rise in the place whore you do so, it is 
done, which will be in from thirty to forty-five minutes. 
Remove it from the fire and let it remain twenty-four 
hours. Then skim it and throw a little sugar on the 
top. 
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Cream Chbese. 

Mix one pint of cream with twelve pints of milk, 
warm from the cow. Add a little rennet, and when the 
curd forms the whey is poured off quickly, so as to 
break the curd as quickly as possible. It is then laid on 
a cloth and put in a small sieve. The cloth must be 
changed every hour during the day. In twenty-four 
hours it will be fit for use. It will keep but a few days. 

Cream Cheese. 

It takes three or four days for the cream to drip and 
one hour to press. 

Take three gills of thick cream, and stir into it a 
table-spoonful of salt. Tie up the cream in a cloth or 
bag, and let it drip for three or four days, changing the 
cloth every day. It must be hung upon a nail to drip, 
and when ready on the third or fourth day, put it into 
a wooden mould, and press for one hour. It will then 
be ready for eating. The salt may be omitted, or the 
quantity diminished, according to taste. The cheeses 
are more frequently made without salt than with it. 

Cream Cheese. 

To two quarts of strippings (of the cow), add one 
quart of cream. Put into it a large table-spoonful of 
table salt, then place it over the fire and heat it to 
ninety degrees. Put a piece of rennet curd, about the 
size of a large nutmeg, in a wine-glass of milk- warm 
water the night before you are going to make the cheese. 
The next morning strain that water from the rennet 
into the pan of warmed milk, stirring it all the time, 
which cover immediately to retain the same degree of 
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heat until the T^urd forms. This is veiy important. 
Let it remain in the pan about four hours, then turn it 
into a sieve with the greatest care and precaution, so as 
to break the curd as little as possible. Let it stand in 
the sieve" six hours to drain. The whey runs oflf in that 
time. The curd must then be placed into a small box 
prepared for the purpose with holes bored in the bottom, 
first placmg in the box a thin muslin cloth spread 
smoothly, leaving the ends long enough to turn over 
the top of the curd, on which lay a flat piece of board 
to fit in, and then press with a four-pound weight for 
twelve hours. Then take it out and rub it over with 
salt, and put it in the box again (reversing the cheese) 
with a clean cloth. Press it again with heavier weights 
and leave it twelve hours longer. (Put a weight of 
about twenty pounds). Take it out and wash it over 
with vinegar and water, which forms a thin crust. 
If the first washing does not suffice, repeat it. Place 
it between two plates with plantain leaves around and 
over it, to be kept in a cool place. It will be ready 
to eat in from > two to four days, depending on the 
weather, and will keep for a fortnight in a very cool 
place, and improve. 

N. B. — The curd which is contained within the 
stomach of a calf is the proper part for cream cheese. 
The rennet spoils it. The method to preserve and pro- 
pare the curd is this : 

Take the stomach of a calf, empty the curd out, and 
wash both the curd and the stomach nicely in a bucket 
of water, draining the stomach. Put the curd back 
into it mixed with fine salt, until it is quite full of curd 
and salt mixed. Then bend a little switch into the form 
of a hoop. Put it inside the opening of the stomach to 



MISCELLANEOUS. 359 

keep it open and let the air in. Then hang it up in a dry 
place, the kitchen, for instance. If more curd is put in 
the cheese than is just necessary, it will take the rich- 
ness out and make it poor and tough. If you commence 
making the cheese at nine o'clock in the morning, at 
twelve the curd will he formed and ready to pour into 
the sieve, and there it must remain in a very cool place 
until six in the afternoon, at which time the three quarts 
will he reduced to ahout one, which will just fill the 
mould. "While the curd is forming it must he kept near 
the same temperature it was at first, to prevent it from 
turning sour. 

Cottage Cheese. 

Turn a bucket of milk with hot water. Make the 
curd neither too soft nor too hard. Put it in a colander, 
and after it. is drained and well worked, salt it, work 
into it a table-spoonful of butter, and make it into little 
cheeses, the size of a small butter plate and an inch 
thick. 

Place them on clean boards to dry. After a day or 
two, wash them over every morning with a cloth dipped 
in vinegar. Put them in the sun for a short time every 
morning, but do not keep them in it all day. 

After they are dry and have a crust formed on them^ 
if you wish to keep them for the winter, pack them in 
a jar and set them away, covering the jar with a cloth 
dipped in vinegar. 

They must be examined constantly, and not be allowed 
to mould. 

Tarragon Vinegar. 

Pick the tarragon nicely from the stem, and let it lie 
in a dry place for forty-eight hours. Then put it in a 
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pitcher, and to one quart of leaves pnt three pints of 
strong vinegar. Cover it closely, and let it stand for a 
week; then strain it; let it stand until quite clear; 
bottle and cork it tightly. 

French Mttstabb. 

Put on a plate one ounce of very best mustard pow- 
der, with a salt-spoonful of salt, a few leaves of tarragon, 
and a clove of garlic minced fine. Pour on it by de- 
grees sufficient vinegar to dilate it to the proper consis- 
tency (about a wine-glassful), and mix it well with a 
wooden spoon. Do not use it for twenty-four hours 
after it is made. 

Kitchen Pepper. 

Mix in the finest powder, half an ounce each of cinna- 
mon, black pepper, nutmeg and pepper ; of ginger one 
ounce; salt, six ounces; and ten cloves. Keep in a 
closely corked bottle. It is an agreeable addition to any 
brown sauce or soup. 

Kitchen Pearl Ash. 

Dissolve half a pound of pearl-ash in a pint and a 
half of water. Bottle and keep ready for use. 

A table-spoonful or two of the mixture stirred into 
bread or cakes that have turned fiour, will restore them. 

Tinctures op 

Allspice, cloves, nutmeg, and cinnamon, are very 
useful for flavoring, and are made by pouring a quart 
of brandy on three ounces of either spice, after being 
bruised, and letting it steep a fortnight, occasidnally 
shaking the bottle, after which pour off the clear liquid 
and use at discretion. 
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A tea-spoonful of the tincture of cinnamon in a glass 
of sherry, with the beaten yolk of an egg and sugar, is 
a very exhilarating cordial ; or two tea-spoonfuls in a 
wine-glass of water, with five drops of laudanum, will 
be found very efficacious in cases of diarrhoea. 

Spibits of Savory Spice. 

Black pepper, one ounce; allspice, half an ounce; 
nutmeg, quarter of an ounce ; all pounded and infused 
in a pint of brandy or spirits. 

To be nsed for flavoring. 

Foe Sealing Bottles Hermetically. 

Use two-thirds of rosin to one-third of bees-wax. 
Melt them together and dip the necks of the bottles 
with the corks into it. 

To Bender Mutton Suet. 

Take the kidney-fat of mutton, cut it in small pieces^ 
and put it into a saucepan with about a table-spoonful of 
water to keep it from burning. When the fat separates 
from the cracklings, strain it into a dish with half a tea- 
cupful of milk. Let it stand until next day, then take 
it off the milk and put it again into the saucepan, with 
a little more milk. When it melts, pour in a &w drops 
of roje-water, and pour it into cups. When cold, take 
it out of the cups, and the dregs will all be found at the 
bottom with the milk. 

Beef Marrow, for the Hair. 

Crack a marrow bone, take out the marrow, and soak 
it in cold water until all the blood is out. Scrape or grate 
a raw carrot, and put both on together to stew over a 
16 



362 UISCELLAKfiOTJS. 

Blow fire. When the carrot is reduced to a pulp, and 
the fat is well separated from the cracklings, strain 
through a siev^. When it begins to thicken, it must be 
beaten or stirred until cold, adding gradually about a 
tea-spoonful of castor oil, or a little lard, and' scent with 
any perfume you prefer. 

Pomade Deyine. (Fob Bruises or Sprains.) 

Take one pound and a quarter of beef marrow, which 
will require six or seven bones. Clean it well from the 
strings and bones, and wash it as you would butter, until 
the water remains clear. When it is well washed, put 
it into an earthen vessel filled with clear spring water, 
changing the water every day for ten days. Now strain 
it through a thin cloth, pressing all the water from it. 
Then steep it in a pint of good rose-water for twenty- 
four hours. Then strain it as before through a cloth. 
Take an ounce of gum borax, an ounce of cypress pow- 
der; it must be the odoriferous kind, and is only added 
for the smell, not for use. One ounce of oil of Florence, 
one ounce of cinnamon, two drachms of cloves, and two 
ditto of nutmegs. Pound all into a very fine powder, 
and mix it well with the marrow. Then put it into a 
pewter pot that will hold three -pints. It must be ex- 
tremely well closed at the top, so that the marrow will 
not run out when it is warm. Then put the wwter 
vessel into a copper of boiling water up to the neck, but 
do not let the water go over the top, nor must the pew- 
ter vessel touch anything. While boiling, it should be 
suspended by a string from the top, through which you 
must put a stick, and put it upon the top of the copper 
in which you boil the pomade. You must have boiling 
water by you to put into the copper as the other dimio- 
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ishes, that it may be always of the same height in the 
water, which must be an hour and a half without ceas- 
ing. When boiled, strain it through a ^e muslin, and 
put it whilst warm into the pots you want to keep it in. 
When cold, tie them down with tapes, and bladder the 
tops, so as to exclude the air from it. 

Keep it in a dry cool place. It will remain good, 
when properly kept, for many years. 

To Fatten Chickens. 

The first thing is cleanliness. Wash out your coop 
daily : it is indispensable. Early in the morning feed 
them on corn-meal, mixed with milk ; just enough to 
satisfy them. After breakfast feed them again with 
what is left on the plates, bread crumbs, etc. After 
dinner do the same, giving them vegetables, little bits 
of fresh and fat meat. In the evening, feed again with 
meal, always remembering to give them enough to eftt 
at the time, and no more, as they lose their appetite by 
letting food lie by them, which turns sour and is never 
good for them. Give them a little brick-dust, gravel, 
or charcoal, once in two days, but not oftener. Nevef 
give them water, but a little sweet milk sometimes. 

This plan will fatten chickens in ten days. 

To Make Hard Soap. 

To clarify the fat, put the grease into a kettle of cold 
water ; after it has boiled, run it through a coarse cloth 
and set it aside to cool. The fat will settle in a cake. 

Put into a pot that will hold twelve gallons, twelve 
pounds of fat (always a pound of fat to a gallon of 
^ater), and let it get boiling hot ; add to it two gallons 
of strong lye. When it again becomes boiling hot^ put 
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in two gallons more. After that let it boil as quickly as 
possible, stirring it all the time, and feeding it with lye 
as it begins U> boil over, until the pot is nearly ML 
When there is no more grease, and it seems well incor- 
porated, the soap is done. Then stir into the twelve 
gallons about three pints of salt, until it mixes well; it 
will take about a quarter of an hour. 

To Make Lye for Soap. 

Fill your lye hopper with good ashes, four weeks 
before you make your soap. Throw into it a bucket or 
two of water, every two or three days, and when you 
make your lye, pour boiling water on it until you make 
it strong enough to bear an egg. 

Soft Soap without Boiling. 

Put on, in a second sized pot, twelve pounds of 
rendered grease. Have ready fourteen gallons of strong 
lye, the first running off of the hopper. Fill up the pot 
with it, the grease being heated before the lye is put in. 
Let the lye and grease come to a strong boil, or rather 
scald. When it is thick like honey, and free from lumps 
of grease, it is done. If it is not done, the grease will 
form in lumps and look thin. In that case, add lye until 
it thickens. When all is thick, strain it once, put it in 
the barrel, then pour in the rest of the strong lye, stir- 
ring it ; then fill the barrel with weak lye ; if it is too 
thick, you can always increase the quantity of weak 
cold lye or cold water. 

Soft Soap. 

Allow sixteen pounds of grease and potash, each, 
for a barrel of soap. The grease sfiould be good. 
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neither mouldy nor wormy. The potash should be the 
color of pumice stone. That which is red makes soap 
dark. Cut up the grease into pieces of one or two 
ounces, and put it into a tight barrel with the potash. 
Then pour in two pailfuls of either rain or spring water. 
The soap will be soonest made by heating the water, 
but it is just as sure to be good if made with cold water. 
Add a pailful of soft water every day until the barrel is 
half full, stirring it well each day ; a long stick, with a 
cross-piece at the lower end, is best. When the barrel 
is half full, add no more water for a week or ten days, 
but continue to stir it daily; after that, again add a 
pailful every day until the barrel is full. It is best to 
keep it three or four months before using. Soft soap 
made with clear grease and good potash is of a light 
nankeen color, and is better for washing flannels and 
white clothes than any other. 

To Clean White Walls. 

One pound of Fuller's earth, half a block of white 
soap, half a pound of whiting and half a pound of soda. 
Mix it all well together, and put to it half a gallon of 
water, enough to make a soft, paste. 

Having brushed the walls well, apply the paste with 
a brush, and then wash it off with soda and water. 

To half a bucket of water, a tea-cupful of soda. 

Paint can be cleaned in the same way, only leaving 
out the soda. 

Cleaning Stoves. 

One paper of British lustre. 
One paper of black lead. 

Mix and moisten with water; apply trith a hard 
brush. 
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It must be rabbed hard with a quick motion from the 
time it is put on until it is dry and polished. 

To Eemove Bust from Knives or any Steel. 

Cover with sweet oil ; then with dry lime on a woollen 
cloth rub them well ; afterwards with dry pearl-ash in 
the same way. Oil them again and put them aside, 
iloneat the process if necessary for two or three days, 
and the rust will entirely disappear. 

To finish off and make them bright, mix oil and rot- 
ten-stone and polish them well. 

Directions for Usinq Varnish. 

The ftirniture must be perfectly clean and free of 
spots, liiib on the varnish lengthwise of the furniture 
wood ; then fold a woollen cloth smooth and rub it also 
lengthwise. Afterwards rub it with a clean downless 
napkin to give a polish. 

To Wash Flannel. 

This must be done in a clear day, and when washed 
must be put out quickly. Wash in a strong lather of 
soap and water as hot as you can bear the hand in. 
Carry through two or three waters if necessary, and 
let the last water be a light lather of soap instead of 3lear 
water to keep the flannel white, drying it with a little 
soap in it. As soon as it is washed, shake it out, and 
hang in the wind and sun to dry as soon as possible. 
When nearly dry, just to feel a dampness in it, shake, 
stretch and fold it smootk Pat it in a press and let it 
stay all night, or until sufficiwitly-pressefl. Take it out 
and iron out the strings and binding, but not the flannel, 
as that would turn it yellow. 
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Before making up new flannel, pour boiling water 
over it and cover close to keep in the steam. When 
the water is cold enough to bear the hand in, then pro- 
ceed as above. Never rub soap on flannels. 

To "Wash Blankets. 

# 

One gill of turpentine, three quarts of soft soap, one 
bar of white soap. 

To Wash Calicoes. 

Make a thin starch water and wash rapidly. The 
water should be milk-warm. Rinse in clear cold water 
in which a little alum is dissolved. Dry in the shade. 
The day must be a clear one. 

To Set the Colors of Calicoes. 

A weak solution of alum water will set the colors in 
printed goods of every description. 

Calicoes should be washed in three fresh lathers, and 
then in three or four rinsing waters. 

To set the colors of green, yellow, fawn, maroon, drab, 
stone, throw a handful of salt in the last water. 

To set the colors of lilac, pui-ple, puce, use strong alum 
water in the last rinsing water. 

Calicoes should be washed with the btst soap. The 
different lathers should be prepared side by side, and 
the articles washed out as quickly as possible from one 
lather to the other, and#if possible two persons should 
be employed at the same time to transfer them from 
one to the other. The soap should be cut up, and boil- 
ing water poured on it and suffered to become milk- 
warm, before the calicoes are washed. Never rub the 
soap on the calicoes, and use soft water. 
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To Set the Colors of Calicoes. 

One ounce of sngar of lead to a gallon of water will 
wash two calico dresses and set the colors. 

To Wash Guipure Lace. 

Let the lace soak in soap and water for two or three 
days. When it is thoroughly clean and white, put it 
into very thin starch, with a little white sugar in it. 
Then spread it out in its shape upon an ironing table, 
on a blanket doubled, with linen over it. EoU a towel up 
into a hard ball, and with this pound the lace lightly until 
it is quite dry. This brings out all the points and leaves- 
It must never be ironed. 

To Wash Black Net or Laoe. 

To half a pint of spirits of wine, a table-spoonful of 
gum arable. Dip it in this mixture, and when nearly 
dry, iron it carefully. 

Method op Cleaning Silks, Woollens, and Cottons, 
without Damage to their Texture or Fabric 

Grate raw potatoes to a fine pulp, in clear water, and 
pass the liquid through a coarse sieve into another vessel 
of water ; let the mixture stand until the fine white 
particles of the potato are precipitated ; then pour the 
mucilaginous liquor from the fecula, and preserve the 
liquor for use. 

The article to be cleaned shoiald be laid upon a linen 
cloth, on a table, and having provided a clean sponge^ 
dip it into the potato liquor and apply it to the article 
to be cleaned until the dirt is entirely separated ; then 
wash it in clean water several times. Two middle- 
sized potatoes will be sufficient for a pint of water. 
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The coarse pulp whicn does not pass through the 
sieve is of great use in cleaning worsted curtains, tapes- 
try, carpets, and other coarse goods. 

The mucilaginous liquor will clean all sorts of silk, 
cotton, or woollen goods, without hurting them or spoil- 
ing the color. It may also be used in cleaning oil-paint- 
ings, or furniture that is soiled. Painted wainscots may 
also he cleaned hy wetting a sponge with the liquor, 
then dipping it in a little fine clean sand and rubbing 
the wainscot with it. 

To Clean Grenadine or Barege Dresses. 

To a gill of gum arable, put one quart of hoiling 
water. Squeeze into it a little blue, and when dissolved, 
bottle for use. 

Brush or wipe the dress clean, then wipe it off with 
clear water. 

Dip a sponge in the solution, and go over the dress 
carefully, with the grain : fold it in breadths, roll it up 
nicely in linen, and just before it is dry, iron it with an 
iron not too hot 

To Clean Polished Mahogany. 

Take a piece of chamois skin, dip it in clean water, 
then in rotten stone, and rub it on the place; then wash 
that off with water. When it is dry, take as little lin- 
seed oil as you can do with, and rub it on, getting it as 
dry as possible, for fear the dust will stick to it. 

To Kemove White Spots from Varnished Furniture. 

Hold a warming-pan or shovel full of coals over the 
spots, and then rub with flannel while warm. 
Coal oil is also sometimes efficacious. 
16* 
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To CiJ&AX Oil Paint. 

A table-spooilfnl of ammonia to a quart of water. 
Wash with a soft towel. 

Soap dissolves the turpentine as well as the linseed 
oil, and not only destroys the smooth and shiny sur- 
face, but exposes the lead to the influence of the water 
and air, and is therefore not practicaL 

To Clean "White Paint. 

TJse powdered French chalk and hot water. French 
chalk is the common steatite or soap-stone. 
Use no soap. 

To Take out Ink. 

A mixture of soft soap, tallow, salt, and lemon juice. 
First wash out the ink in water, and then, when the 
mixture is hot, lay the ink spot in it. 

To Take Spots out of MLa^tting. 

For a yellow spot or stain on matting, wash with a 
weak solution of oxalic acid (six cents* worth in a pint 
of water). If too strong it will turn it white. 

To restore a white spot to the original color, use a 
weak solution of carbonate of soda. 

To Wash Glass Chandeliers. 

To four quarts of water, as much pearl-ash as will fill 
the hollow of the hand. Put in several chandelier drops 
at a time. 

To Take Stains out of White Clothes. 

First apply chloride of soda, and if that does not re- 
move the stains, oxalic acid dissolved in water. 
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Camphor Water. 

A lump of camphor the size of a nutmeg ; grind it in 
a mortar, with a tea-spoonful of spirits of wine and 
half a tea-spoonful of magnesia. Pour on it a pint of 
boiling water. 

To Take Spots out op Marble Hearths. 

Pearl ash, fuUer's-earth and whiting, mixed with 
spirits of wine to a paste, and put on the spots. "Wash 
off every morning with soap and water, and renew until 
the spots disappear. 

To Clean "White Marble Hearths. 

Eub the marble with the grit first, and pumice-stone 
afterwards. 

To Clean White Marble. 

Slack a piece of lime as large as a walnut with a 
quart of water, then add a table-spoonful of pearl-ash 
and a piece of fuller's earth as large as an orange. 

For black marble, white wax, polished off with a 
cotton cloth. 

For unpolished marble or statuary use marble dust. 

For Cleaning Silver. 

Mix whiting and spirits of wine to a paste. Eub the 
mixture on the silver with a brush and let it remain 
until dry, then wash it off with soap and warm water, 
using another brush, and wipe with a soft towel or 
chamois skin. 

To whiten silver that has been put away, or salt- 
cellars discolored by the salt, use a little spirits of 
hartshorn in water. 
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To Wash Oil-cloths. 

First, let them be well dry swept, then take a flannel 
or soft scrubbing-brush, with a lather of soap, and care- 
fully wash the dirt out from between the work, then 
wipe them completely dry with a soft linen cloth. 
The soap must be well rinsed off in two or three waters. 

They should be frequently dry-rubbed with a soft 
leather skin, which gives them a polish and hardens the 
colors. Be careful not to use any sand. 

To Wash a Carpet with Gall. 

Make first a rich lather of soap and water, with 
which rub over the carpet well with a brush, having 
previously swept it thoroughly. Then wipe it well 
with a dry cloth. Mix a quart of water with half a 
pint of ox-gall ; dip the same brush in the gall and 
water, and rub over it as you did with the soap and 
water. ' 

Polish for Floors. 

Wash the floor very nicely. Make a lye strong 
enough to float an egg. Strain it, and boil with the lye 
a pound of yellow wax. Wet the floor well with a 
brush, and when nearly dry, polish it. 

Directions for Staining Floors. 

Take of raw linseed oil and spirits of turpentine equal 
quantities. 

Into this mixture, put cautiously of "burnt umber 
ground in oil,^* enough to color it to suit the taste. It 
is best to try a small spot, and continue adding the 
umber until you get the right shade. 
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Apply with a email white-wash brush and rub in with 
a painter's brush. Dip in the brush and press out the 
excess of paint. Apply lightly, and in stripes to a space 
of about one and a half by two feet at a time, then 
quickly rub in. 

By following the above directions strictly, this receipt 
will be found satisfactory. 

To Take Ink out of Carpets. 

Cover the spot at once with raw potato scraped to a 
pulp, and renew as often as the paste becomes dis- 
colored. 

To Take Grease out of Carpets. 

Cover the . spot with buck-wheat batter prepared for 
baking. 

A Mixture to Keep Moth out of Furniture, and 
TO Take Grease Spots prom Carpets or Cloths. 

One quart bottle one-third full of rain water; one 
ounce and a half of Castile soap, shaved fine and put into 
the bottle of 'water. It must be shaken until the soap 
is all dissolved and forms a very thick smooth suds. 
Then fill up the remainder of the bottle with equal pro- 
portions of spirits of wine and spirits of turpentine. 

This will take out spots of grease, and freshen and 
renew cloth after it is old and defaced. 

To Kill Cockroaches or Beetles. 

Strew the roots of black hellebore at night in tbe 
places infested, and they will in the morning be found 
dead or dying. 
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Black hcUebore grows in marshy places, or can be 
bought at the herb stores. 

Poke root boiled soft, then sliced and hdd on shelves 
will also cause them to disappear. 

To Drive Awat Ants. 

The little red ants will leave closets where sea sand is 
sprinkled, or where oyster shells are laid. 

Scatter sprigs of wormwood where black ants are 
troublesome. 

To PxTRiPY A -Sink or Drain. 

Dissolve half a pound of copperas in two gallons of 
water. Pour in half one day and half the next. 

To Take out Iron Moxtld. 

Dissolve a tea-spoonful of salts of tin in two table- 
spoonfuls of water. Dip the iron mould into the solu- 
tion, and let it remain for five minutes. Then dip it 
into a mixture of equal parts of muriatic acid and water. 
Dip the spots alternately into these mixtures, or make 
the first one stronger with the salts of tin, and apply it 
with a soft rag on the end of a stick. Last of all, rinse 
the articles thoroughly in cold water. A simple method 
of removing iron mould stains, succeeds well if recent 
and not too dark: Tie a tea-spoonful of cream of tartar 
in the stained place, and put it into cold water without 
soap, and boil it for half an hour. This process will 
take out ink and fruit stains. If the stains are much 
spread, stir the cream of tartar into the water. If the 
fruit stains are still visible, boil the article in a mixture 
of sub-carbonate of soda. A small table-spoonful to a 
pail of water. 
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To Take Out Fruit Stains. 

Soak the spot as soon as possible in whiskey, then 
wash in soap and water. 

Wash fob the Teeth and Gums. 

Two ounces of best pal^ Peruvian bark, finely pulver- 
ized. 

Half a pint of old fourth-proof French brandy. 

Half a pint of rose-water. 

Half a pint of spring water. 

Mix all together, and in twenty-four hours it is fit for 
use. 

For a severe toothache, add a little more brandy and 
hold it in the mouth for five minutes. Use frequently 
with a brush. 

To Keep Eggs until Winter. 

Place a layer of saw-dust or salt in a keg. Pack the 
eggs closely, with the small end down. Over this another 
layer of saw-dust or salt, packing closely between the eggs 
where they do not touch, and so on alternately, until 
you fill the keg. Head it up tightly, and turn it from 
end to end every twenty-four hours. 

PoT-PouRRi OP Flowers. 

Take any fragrant flowers you have, and dry them well. 
Make a mixture of an ounce each of bay-salt, scraped orris- 
root, pounded cloves, nutmeg, mace, cinnamon, and apineh 
of musk. Fill a jar alternately with flowers and spice. 
Stir and shake it about frequently. 

The old-fashioned daily rose is the best for this 
purpose. 
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Indelible Ink; 

Ton grains of nitrate of silver. 
One table-spoonful of water. 

Wash for Marking: 

As much salaeratus as the water will take up. 
A small lump of powdered gum-arabic. 
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Broiled Crabs. 

After boiling the crabs, take off the backs, claws, &c.y 
trimming them nicely. Take the fat from the shells, 
place it in the " cleft," and make several incisions with 
a knife through the body of the crab. Make a mixture 
of butter, cayenne and black pepper ; press part of it 
into the incisions, and broil over a quick fire. When 
well heated through, put the rest of the mixture over 
them and serve very hot. 

Devilled Crabs, 

After the crabs are boiled, pick the meat from the 
shell in as large flakes as possible, and season it with 
pepper and salt. Wash the shells carefully, put the 
seasoned crabs into them, and strew over them a small 
quantity of bread-crumbs and lumps of butter. Brown 
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them slightly on top, just heating them through. If 
they remain long in the oven, the lime in the shell will 
unite with the butter and give the crabs a soapy taste. 

To EOAST A TUEKET. 

Stuff the turkey with celery cut fine, some stale 
bread-crumbs, a teaspoonful of butter, pepper, salt, and 
if you like it, an atom of onion. Put it in a pot of 
water, and let it boil for fifteen minutes ; then transfer 
it to the tin kitchen. Put into the dripping-pan a pint 
of water and a teaspoonful of butter, and with this 
baste the turkey while roasting. Just before it is done, 
rub over it a teaspoonful of butter and froth it with 
flour. Should the turkey be tough, put into the water 
while boiling a small piece of soda, somewhat larger 
than a pea. Change the water and scald for a few 
minutes before roasting. 

A 'turkey requires from one and a half to two hours 
.to roast, according to size. 

To EoAST A GoosB. 

A goose should be roasted in the same way as a 
turkey (which see), but should not be parboiled unless 
tough, when the soda may be used as directed. 

To the stuffing add a little sage and a 'Must" of 
thyme. 

Wild Ducks. 

Pick and clean the ducks, catching the blood that 
runs from them on a dish, so that it can be used. 
About twenty minutes before they are to be served, 
put them down to cook. It is better to put them inside 
the range than before the grate. Lay them flat in a 
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dry pan without water. When done, and while very 
hot^ Btir quickly into the essence that has ran from 
them the blood that was saved when cleaning them. 
The hot essence cooks the blood sufficiently. Pour 
this gravy inside the ducks and serve very hot. 

Bed-heads require eighteen to twenty minutes, can« 
vass-baoks from twenty-three to twenty-five minutes. 

To Boast Bsbf. 

The excellence of roast beef consists in its being 
roasted in a tin kitchen, not baked in an oven or range, 
which renders it greasy. Sprinkle it with salt and 
dust it with red pepper. Set it at a distance from the 
fire, which gives it a light brown color. Catch the 
gravy which runs first from the beef before it becomes 
greasy, and when the meat is done, put into it a table- 
spoonful of boiling water, and pour it over the meat. 



WEIGHTS AND MEASURES. 

Wheat Fhur.^ On© and a half pints are one pound. 

Corn MeaL^One and a half pints are one pound. 

B^tter, when «o/i^.— One quart is one pound. 

Loaf Sugar, broken.— One heaped pint is one pound. 

White Powdered Sugar.— One heaped pint is one pound 
Best Brown Sugar,— One pint is one pound. 
Nine Egga^Aie one pound. 

LIQUIDS. 

Sixteen large tablespoonfuls are half a pint 

Eight large tablespoonfuls are one gill. 

Four lursre tablespoonfuls are half a gill. 

Two gills are half a pint. 

Two pints are one quart. 

Pour quarts are one gallon. 

A common sized tumbler holds half a pint. 

A common sized wine-glass U half ii gill. 

A tea-cup is one gill, or four ounces. 

A large wine-glass is two ounces. 

A tablespoon ful is half an ounce. 

Forty drops are equal to one teaspoon ful. 

Four teaspoon fuls are equal to one tablespoonfiiL 
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TERMS USED IN FRENCH COOKERT. 

Aapie. — A transparent jelly, in which cold meat, grame, iUh, 
&c., are moulded; a1% to decorate or garnish them. 

Blanqueite, — A kind of fricassee. 

Bouillon — Broth. 

Casserole, — A stew-pan ; also the name given to a crnst 
moulded and haked in the form of a pie, then filled with a 
mince or pur^e of game, or with a blanquette of white meaL 

Oonsommi, — A very strong rich stock or gravy. 

Crouton. — A sippet of bread. 

Entrle. — A first-course side or corner dish. 

Kntremet, — A second-course side or corner dish. 

Espagfiole. — A brown gravy of high savor. 

Farcl. — Force-melit. 

Fondu, — A cheese souffle. 

Maigre. — Made without meat. 

Meringue. — A cake, or iceing, made of sugar and whites of 
eggs beaten to a snow. 

NouHles,—A. paste made of yolks of eggs and flour, then 
cut small, like vermicelli. 

Puree, — Meat or vegetable reduced to a fine pulp, and then 
mixed with sufficient liquid to form a thick sauce or soup. 

Rissoles. — Small fried pastry, either sweet or savory. 

Stock. — The unthickened broth or gravy which forma the 
basis of soups or sauces. 

Tami8.^A fine, thin strainer, of woollen canvas. 
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